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Did Uncle Otto’s Meats 
Really Taste So Good? 


Too often, memories of long ago play tricks — 
especially when it comes to food and flavor. 


Sure, Uncle Otto made some wonderful sausage 
and other specialties in his little butcher shop 
but 9 chances out of 10 his prized products were 
not exactly the same two times in a row. 


But, don’t blame Uncle Otto. 


He just didn’t have the right materials to work 
with — practically every ingredient he used varied 
tremendously. And that’s just why — today and 
every day — your meat products can beat Uncle 


Otto’s. best. 


—————— With Custom’s rigid quality control you can rest 
QT 10 assured that every formula you use will be identi- 
cal in every respect . .. time after time. All 
Custom seasonings, ingredients and cures are 


t . 

ot) ees ® ? minutely controlled to have the same concentra- 
tion, the same potency and the same flavor — 
always. 


We can help you develop the exact flavor you 


want in your products — and then we can guar- 
antee that your formula will always be constant. 


That’s why more packers every day learn to 
rely on Custom. 


FOOD PRODUCTS, INC. 
Dept. NP-917, 701 N. Western Ave., Chicago 12, Ill. 





This “Direct Cutting’”’ 
CONVERTER can 
SLASH YOUR LABOR 
COSTS 30% TO 50% 


et 


Ni ee ————— 
Capacities 300 to 800 Ibs. 


@ Grinding eliminated 
@ Cutting time greatly reduced Send ter 


@ Sausage texture improved - | Catalog 
A new special knife design and other features put 


the Buffalo Converter in a class by itself. It 
cuts faster...cleaner...cooler. It increases yield. 


SAFE ...SANITARY...EASY TO OPERATE AND CLEAN! 


“ee The Highest Quality 
aie ul rE: | oO in Sausage Machinery 
for over 87 years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 





Shrinkage 


betore it starts 


Casing by Milprint, Inc., 
Milwaukee 


OU CAN cut costly meat loaf shrinkage 

to a minimum — with casings made of 
tough, moisture-resistant PLIOFILM. That’s 
because PLIOFILM provides lasting protec- 
tion against moisture gain or loss. 


But PLIOFILM has other important advan- 
tages. It slices easily, without dulling 
knives. It doesn’t shatter or run. It supplies 
a clear, clean covering that invites sales. It 
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_” Casing by Tee-Pak, Inc., 


Chicago 


takes color printing beautifully. 


And that’s why leading packers, like those 
you see here, use PLIOFILM casings. If 
you’ve got a shrinkage problem with meat 
loaf, luncheon loaf or similar products, 
you’ll prefer PLIOFILM, too. Get all the facts 
from the Goodyear Packaging Engineer, 
Goodyear, Packaging Films Dept. 1-6419, 
Akron 16, Ohio. ; 


— 


GOOD, YEAR 


Good things are better in a. ge 
\ Mmm 
& “ 
PACKAGING 
FILM 


Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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SOAK 'EM 
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SCRUB ‘EM 
>> 0 3% 2 





All hems are completely blocked and 
filled to prevent accumulation of 
grease or dirt — no cracks or crevices. 


it’ and come clean again and again, 
whether you use stiff brushes, hot 
ma water, strong soaps or detergents. 


EE PRR Ge 
d Bisa Bt ae cad 










Smooth, hide-like toughness resists wear and 
guards against destructive snags. Exclusive 
saturation-coating process completely bonds 
Sawyer Neoprene Latex right through the top 
quality base fabrics. Absolutely will not peel. 


THEY STILL 
LAST 


LONGER 





“FROG” BRAND 
APRONS by 


54-40 apron 
with patch 


54-30 apron 
without patch 






——— 
Frog Brand aprons are built to “take 
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Squeeze those Dollars 


We've often heard from a_packinghouse 
superintendent or operating executive the 
plaintive-philosophical remark: 

“Every time we save a dollar the sales 
department throws it out the window by cut- 
ting prices.” 

We don’t know how much truth there i; 
in this complaint, but recognize that it prob- 


ably contains some element of self pity. If the - 


dollar is saved as a result of the use of a new 
technique which eventually will be adopted 
by most packers, it is improbable that com- 
petition will permit any processor to retain 
all of his operating gain. 

At the same time we believe that all of 
management — including sales — should fight 
hard to keep these “savings dollars” for the 
business. They are hard to come by; their 
acquisition usually results from careful study 
and planning and additional risk-taking by 
the company. They should not be frittered 
away in profitless price competition. 

Moreover, these dollars should be particu- 
larly precious to the sales department since 
they need not be earned at the price of more 
tonnage, tonnage tonnage, 

Opportunities for reducing operating costs 
are not unlimited, but they still do exist in 
every packinghouse department. They are 
not confined to the adoption of ideas which 
require capital investment, but can also be 
found in the reduction of raw material and 
human casualty, As was pointed out by Live- 
stock Conservation, Inc. in the PROVISIONER 
last week, substantial savings can be made 
by cutting bruise and condemnation losses. 
The American Meat Institute has recently 
estimated that employe accidents in the in- 
dustry during 1954 cost $5,593,000, of which 
only one-fifth to one-third may have been 
recoverable from insurors. 

Whatever avenues are chosen for expense 
reclamation, and we believe there are manv, 
they will be explored most enthusiastically 
and effectively by the operating staff if thes 
can believe that the savings are going to sta) 
in the business. 


News and Views 





Price Supports on livestock were proposed this week by 


Democratic leaders from nine midwestern states at a strategy 
meeting at Rainy Lake, Minn., near International Falls. A 
resolution adopted by the group and intended for the 84th 
Congress asked for the restoration of price supports at a rigi | 
90 per cent of parity on basic crops and the addition of live- 
stock and poultry to this support program. The meeting was 
attended by state chairmen, national committeemen or their 
representatives from Michigan, Wisconsin, lowa, the Dakotas, 
Kansas, Nebraska, Montana and Minnesota. The American 
National Cattlemen’s Association, representing the largest group 
of cattle producers, repeatedly has turned thumbs down 01 
any suggestions for cattle price supports. 


More Freedom for the meat packing industry was asked by the 


Amalgamated Meat Cutters and Butcher Workmen, AFL, 
this week in an appeal to the federal government. Meat pack 
ing is the most competitive of the nation’s basic industries, and 
the wages and working conditions equal or surpass those in 
anv other major industry, pointed out Earl W. Jimerson, 
Amalgamated president, and Patrick E. Gorman, secretary- 
treasurer. “Yet there are probably more government regula- 
tions in meat packing than in all other basic industries com 
bined.” (See story on page 46.) 


A Promotion Program for lamb and wool will be put inio 


effect, the USDA announced this week. Final results of a 
recent producer referendum, the Department said, showed 
approval of such a program by 72 per cent. Secretary of 
Agriculture Ezra Taft Benson entered into an agreement last 
March with the newly-organized American Sheep Producers 
Council, Inc., Chicago, providing for advertising, promotion 
and related market development activities under Section 708 
of the National Wool Act of 1954. However, the agreement 
had to be approved by two-thirds of the sheep and lamb pro- 
ducers. Under the agreement, deductions will be made from 
payments under the wool incentive program for financing the 
program. Deductions from 1955 incentive payments to be 
made in the summer of 1956 will be 5c per 100 Ibs. of live 
weight from payments on lambs and_ vearlings and le per 
pound from payments on shorn wool. 

The consumption picture for lamb and mutton in the United 
States last year also was presented this week by the USDA. 
Nearly 50 per cent of all the lamb and mutton produced in 
this country in 1954 was shipped for consumption to the 
northeast states. Details appear on page 50. 


Oregon's Pilot meat inspection program, authorized by the 


1955 legislature, will begin Monday, September 19, with first 
inspections scheduled for eight plants in the Salem area. The 
pilot program will be directed by M. E. Knickerbocker, chief 
of the animal industry division, Oregon State Department of 
Agriculture, and Dr. K. J. Peterson, state veterinarian. The 
Salem inspection will require three weeks after which the two 
inspection crews will move to other areas. By January 1, 1957, 
the department hopes to have covered the entire state. At least 
110 plants will be inspected before the pilot pregram is 
terminated and the department makes a complete report to 
the legislature. 


Although All. women are said to aspire to beauty, recognition 


of her pulchritude apparently proved too much for “Miss 
Maryland Glenda Jack” at the Maryland State Fair. The 24- 
month-old Hampshire sow, declared senior champion in her 
class, dropped dead as the purple ribbon was placed on her 
back. The sow weighed $15 Ibs. Her dimensions were not listed. 















some: | 


groom a 


SOUTHERN STAR trucks are traveling billboards, featuring a variety of the company's products in colorful paintings. 


Controlling Truck Fleet Costs 


LEET operations can be “nickled 
Fi dimed to death”. Unless a 
packer has a system for compiling 
and interpreting all fleet operation 
costs, seemingly trivial expenses can 
and do mount to a sizeable bill. The 
losses are compounded according to 
fleet sizes. The greater the number of 
vehicles and the larger the delivery 
area, the greater the potential loss. 
Although the Louisville Provision 
Co., Louisville, Ky., had an account- 
ing system which listed lump sums 
spent for gas, oil, repairs, drivers’ 
salaries, etc., Theodore Broecker, 
chairman, believed the system lacked 
control functions. He also felt that 
with about 40 vehicles servicing a 





L. L. COFFEE, transportation manager, and W. L. Misbach, senior 
mechanic, check costs on major repair job. 
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distribution market within a 300-mile 
radius, accurate cost accounting was 
mandatory. If there were inefficient 
operating units in the fleet, their poor 
performance was buried in a total de- 
livery cost. Therefore, management 
under Broecker revamped its entire 
fleet control records system. 

The new cost system pin-po’nts 
specific costs of operating each ve- 
hicle. Moreover, the system records 
more than the accurate vehicle operat- 
ing cost. It reflects the actual delivery 
costs attributable to (1) time and 
tonnage required to load the truck 
and (2) time, mileage and _ stops 
needed to deliver this load. 

G. A. Amshoff, president, says this 


is a neglected phase of controlling de- 
livery cost. Often good cost figures 
are kept on vehicle operating cost 
while the delivery side is completely 
ignored. At times there are significant 
shifts in the delivery pattern. Tonnage 
on a given run may fall to the point 
where it is economical to consolidate 
it with another run. Equally signif- 
icant, tonnage on another truck may 
increase to the point where a different 
routing scheme is needed. A driver 
may be reaching some customers at a 
very late hour, causing the loss of 
customer good will. 

L. L. Coffee, transportation man- 
ager, states the records now mirror 
the efficiency of the delivery three- 





EXTERIOR and interior truck cleaning is expedited with mechanical 
steam gun using suitable detergent. 
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DAILY DELIVERY REPORT 


































































































































































































































































































Date 
1 PORK START 4ED| RUN | RUN Net | NO. Tota, | MILES | iss. | sTors 
misc, | BEEF | TOTAL lroapinc| LOAD |sTARTED| RET. | ‘UNCH | time | act | STOPS | mugs | PER | per HR. | PER HR. DRIVER T. 
Lexington | 
Frankfort | 
Hae ES aE ecsater = 
La Grange | i i Sas 
Bardstown | 
= eu Romer) 
Danville 
—_ Fee ee es rome, ieee 
FORM A 
some: 1) the truck, 2) the shipping VEHICLE TROUBLE REPORT REPAIRS AND WORK RECORD 
room and 3) the driver. Truck No Driver 
The cost system integrates with and Date Time 
: Sr ae t i : Aaine eee, eee 
is part of the firm’s preventive main- Settee cans 
tenance system. Poor vehicle per- Clutch : ere 
formance is highlighted and corrected — ca» oy 
before a major breakdown occurs. pesto 
s ii ‘ en a ee oe ee ee iain 
Coffee says this reduces excessive Sadenet Speten ‘s Riegel 
operating costs, not only in terms of Generator __ oe aa 
fuel but also in driver time. > aaa ioe —— 
A work assignment board in the Lights reer ; ais a 
firm’s garage contains the basic vehicle Mobi a ie MC Nee ———— a P 
work program record. Here all the Mirrors —____ | = -— 
hiicline ee tte tow her The oat SEE EREEeaieaeieelieiei ae 2 SRR «Sale Se a i 
vehicles are listed by number. € i=. ies on Pape 
shop foreman lists the days on which CO ee Se eee ee — 
specific vehicles are to receive a com- 6 he 2000 EE ceteris © aaa Sa wee Se 
ae ; Safety Equipt._- Rees Seer = wee hee et a — 
plete checkup. This includes greasing, aon Se knees enere es No. NSS ae cost 
tire check, oil filter and battery exam- _ | RE a SS CPS Se meh 
ination, etc. Scheduling assures each Trasemies — ——— — es 2 ees 
truck a weekly inspection without hp 2 agama poy ak a oe <r oa 
> 7 ST} Lo a Ce Merwe eae ean ee ered Se SO ee eee eee ee ee 
placing undue burden on garage or Misc. ETE ATEN A ea 
shipping department personnel. Close Explanation Pee RAs ae 
liaison between the shop foreman and caebekin ee on eae Sieee 
Edwin Hale, truck dispatcher who Date and Time Le es, | ee 
supervises the shipping room, fore- FORM B FORM C 
stalls any vehicle shortage through 
inopportune scheduling. Each unit 
undergoes a thorough inspection at DAILY GASOLINE AND OIL REPORT 
the end of each 10,000 miles. 
A “Daily Delivery Report,” which pate Price Today 
controls the whole delivery operation, = — 
bridges the gap between vehicle as- GASCLER ACTUAL RECORD | ACCRRARATIVE GASOLINE 
signment and vehicle load. As can be Gals, at opening 
noted on Form A, there is a break- Attendant 
down for the total load scheduled for Added during day Closing Meter 
each route. The demarcation between Total Gallons Cnesna wie 
pork and beef products aids in figur- aes Sa oe oe 
Z : als. 
ing loading space needs as both items ee ee Meter Gals, Used 
. I . . 
take different space units. The ton- Bal, at Closing Sheet Gals, Used 
nage figure by itself does not reveal TRUCK SPEEDOMETER GAS PUMP cae, | SM | om | nceme | perma 
the extent to which truck space is wi ee peso = lsh Seaeett Bossom 
filled. 
Estimates of these total figures are 
made as the dispatcher arranges the 
order tickets in their proper loading 8 
sequence for each route. The load ~ 
FORM D 


estimate, based on the items ordered, 
is made for the entire fleet. If any 
changes are to be made, the dis- 
patcher notifies the shipping clerk be- 
fore loading operations start. 

The conveyorized order assembly 
operation is performed at night. As 
they are filled, prearranged orders 
move in suitable shipping containers 
directly into the truck on the loading 
dock. The shipping clerk records the 
actual starting and finishing time for 
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each load. Coffee points out that the 
loading operation is not lumped into 
a tonnage and time figure. Each load- 
ing operation is evaluated in terms 
of its time and tonnage. Causes for 
undue delays can be determined. For 
example, if the packaging department 
fails to stock an incoming supply of 
sliced bacon, or the beef department 
fails to rail beef for the run, these 


facts are reflected in the evaluation. 
The record helps to coordinate activ- 
ities of supporting departments. 

The dispatcher schedules the start- 
ing time for each run and the driver 
fills in the return time, lunch time 
and total mileage. The balance of the 
columns are filled in by the dispatcher 
who calculates the number of stops 
per load, total mileage, stops per hour 








COUNTRY RUN DRIVER 


TRUCK NO. 





TIME ON 
REFRIG, 


TIME OFF 
REFRIG. 





1. LEXINGTON 





2. FRANKFORT 





3. LAGRANGE 





4, BARDSTOWN 





5. E-TOWN 





6. DANVILLE 














in ee a ee 


Oil 


Date Cost 


Tires bel 


and pounds per hour. The number ot! 
stops per load is noted when he caleu- 
lates the tonnage figures. 

G. W. Blevens, general superinten- 
dent, says all facts for judging effi- 
ciency of delivery operations are avail- 
able. The load, stops, mileage and 
time are statistically presented for 
each run. Since records are kept on a 
daily basis, they provide statistically 
comparative factors for judging per- 
formance. As all the truck runs are 
logged on the form for these com- 
parative factors, this represents 
another criterion for reviewing the 
day’s activity. If a run consumes ex- 
cesive time, it is known immediately. 
Reasons for longer than necessary 
runs can be determined and corrective 
measures taken, according to Coffee. 

The Daily Delivery Report also 
contains facts for judging order as- 
sembly operation efficiency. Total ton- 
nage, type of product loaded, number 
of routes, stops per route, and _ total 
time required for loading are logged. 
Man hours needed for each day's 
loading can be justified by the nature 
of the load. For example, assembling 
and loading a light tonnage with 
many stops requires a different time 
factor than a heavy beef run. 

Supplementing the Daily Delivery 
Report is the Vehicle Trouble Report 
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FORM E 


DAILY TRUCK OPERATING RECORD 


Period Beginning 











" i 


REVIEWING efficiency of delivery per- 
formance are Edwin Hale, truck dispatcher, 
and L. L. Coffee. 


Period Ending 





Labor Parts Labor Parts 


FORM F 


(Form B). To perform his work tas'x 
satisfactorily, the driver must have a 
vehicle in top mechanical condition. 
Coffee asserts this is essential, not 
only for an excellent fleet safety rec- 
ord, but also for good customer re- 
lations. The retailers expect to receive 
their merchandise at a stated time 
and are only irritated by delays. The 
moment any vehicle begins to mal- 
function, the driver notes the trouble 
on the form which is turned in to 
the transportation manager who ini- 
tials it and routes it to the garage 
shop foreman. All factors affectinz 
driving performance are listed includ- 
ing time required for repairs, name 
of the mechanic and completion date. 

These facts permit management t> 
review the efficiency of the garage 
shop. If examination reveals a time 
lag because of parts shortage, th 
parts ‘are ordered in greater quantity. 
Parts are kept on hand in terms of an 
estimated consumption rate, The pre- 
scribed stock levels are revised with 
experience, 

The Repairs and Work Record 
(Form C) is strictly a record that 
breaks down into time and parts the 
cost of any specific major repair. If 
any job requires the services of more 
than one mechanic, a notation is so 
made. The Repairs and Work Record 





Anti- Misc, | Total 


Parts Labor 





forms are kept by truck number and 
any vehicle needing excessive main- 
tenance is spotted quickly. Respon- 
sibility for any repair job is assignable. 

The Daily Gasoline and Oil Report 
(Form D) records gasoline and oil 
consumption both as bulk and _ indi- 
vidual truck breakdown figures. The 
upper part of the form keeps a_per- 
petual gas inventory. What is put into 
the storage tank and what is pumped 
from it are listed. The balance at the 
end of the day is checked against 
metered pumpage. The metered 
pumpage is checked against the sheet 
total showing distribution to each 
vehicle. This check impedes any 
siphoning of gasoline for personal use. 
The moment gasoline loss starts man- 
agement is alerted because the two 
figures will not jibe. 

Actual gas consumption is recorded 
by vehicle. Since the speedometer 
reading is taken with each gas and 
oil filling, the efficiency of the truck’s 
fuel consumption is apparent. A mile- 
age per gallon figure is easily deter- 
minable. Truck fuel consumption fig- 
ures cannot be used as a cover up for 
unauthorized fuel distribution. 

The actual fuel cost for each truck 
is recorded daily. Here again, respon- 
sibility for fuel distribution is assign- 
able as the garage emplove performing 
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(Advertisement) 


Alabaman wins VISKING $5000 


Award for Snapshot of Niece 
Sunnyland of Dothan was the qualifying packer 


'  ViskiNG’s second snapshot contest for 
photogenic youngsters was won by 
pretty Mrs. Katherine Commander 
of Childersburg, Alabama. Her 
charming niece, a pint-size southern 
belle, was chosen most photogenic of 
almost 200,000 children entered. This 
contest was another vIsKING promo- 
tion designed to help packers and 
retailers sell more Skinless products. 
Mrs. Commander received a check 
for $5000 from viskiNG’s southern 
district manager, Alec Chesser. (The 
packer whose franks were bought by 
Mrs. Commander was Sunnyland of 
Dothan. ) 
Second prize, an RCA color TV 
console, was won by Randolph Bro- 
; shears of Whittier, Calif. He bought 
Winning snapshot of Chanda Bowling at = =franks made by the Luer Packing 
the age of three. é ‘ 





Alec Chesser, Southern District sales manager of The 
Visking Corporation presents $5000 check to Mrs. 
Katherine Commander as J. A. Nicholls, market manager 
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Company to qualify his entry. 

Third prize, a Mitchell room air 
conditioner, went to Robert Hogue 
of Cannon Falls, Minnesota. The 
qualifier was Peters Meat Products 
Co., St. Paul. 

Fourth prize, a Revere Hi-Fi tape 
recorder, was won by Mrs. H. Young, 
San Francisco. She bought Stephens 
franks from Stephens Meat Products, 
San Francisco. 

Fifth major prize, a $200 Hamilton 


watch, rewarded Raj Phansalkar of 


Los Angeles, Calif., for hisentry which 
was accompanied by a ‘Buffet”’ label, 
product of Market Cooperative Pack- 
ing Co. of Los Angeles. 

In all, 200 prizes were awarded by 
the judges. 

The viskinG Corporation, which 
sponsored the snapshot contest, is 
promoting another sales-making 
event for packers and retailers— 
the Weeny Witch. This promotion, 
which has an outstanding success 
record, originated in 1940. Ads in 
Life Magazine, October 24, and 
Parents’ Magazine, October, are used. 


of the “Jitney Jungle” store where Mrs. Commander 
bought her franks, and Charles A. Dunseth, manager of 
Sunnyland Packing Company of Dothan, watch. 
































it Pays To Take a 


Plond:Wide Look 


at Weighing! 


1 maser Wei 


Makes the Big Cost-Control Difference 


Today it’s more than ever important to think of weighing not 
in terms of isolated scales, but as a vital part of your overall quality- 
control and cost-control system. This means the right scales in 
the right places . . . to provide basic accounting records of mate- 
rials received, processed, shipped or transferred. Weight records 
that originate at scales directly affect costs, inventories and cus- 
tomer billings. Weighing errors cannot be corrected later— 
weights must be right the first time. That’s why it’s so important 
to have a modern weighing system for top efficiency in your plant 
operations. 

May we tell you more about the “weighing system plan”’— 
and its application to your requirements? Write to 
. - - Toledo Scale Company, Toledo 1, Ohio. 
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this job initials the form every time 
the trucks are fueled. 

Another supplementary cost form is 
the Refrigeration Record (Form E), 
The fleet is equipped with various 
types of mechanical _ refrigeration 
units. At loading time the shipping 
clerk notes when the unit is placed 
on refrigeration. The driver notes 
when the refrigeration is shut. The 
figures provide performance controls 
on the mechanical units used on the 
longer hauls and on dry-ice consump- 
tion for local runs. Coffee says the 
firm is standardizing on dry ice, 
blower-type units for local runs. Load- 
ing starts with the first out vehicles 


- 


to minimize time lag between load-}, 


ing and delivery. 
frigeration costs. 


This conserves re- 


All facts on fuel consumption, re-f 


pairs, refrigeration, etc., are trans- 
ferred to the Daily Truck Operating 
Record (Form E). The transportation 
manager makes the entries as he re- 
views the supporting records which 
are forwarded to him. The listing is 
by individual truck. As he records 
the facts, the transportation manager 
actually is summarizing his real 
truck costs. Any questionable costs are 
readily apparent and he investigates 
the cause promptly. 

The miscellaneous column includes 
fixed charges such as insurance, taxes, 
painting, cleaning, etc. 

The vehicle cost by truck unit is 
summarized for each accounting pe- 
riod by the cost department. Blevens 
says all the necessary records are ac- 
cumulated by the employe responsible 
for the job. The garage shop foreman 
and the shipping clerk collect cost 
data as part of their task. The effort 
helps them in organizing their respec- 
tive jobs. To make the entries, they 
must review the work load of their 
crews and make specific assignments 
to accomplish the job. 

Cest forms help to maintain the 
fleet servicing operation on a routine 
basis. There are specific times for 
preventive maintenance checks. 
Cleanliness gets major emphasis. The 
vehicles are washed down with the 
aid of a high pressure jenny when 
they come in from their runs. 

Management believes fleet appear- 
ance is a major factor in creating 
good will. Approximately once a year 
a commercial artist paints a product 
picture on each of the vehicles. The 
nature of the presentation is varied 
to conform with the firm’s promo- 
tional efforts. Each truck has a dif- 
ferent theme painted on each side. 

With the company’s fleet account- 
ing system, Broecker says Louisville 
Provision maintains an essential de- 
livery service at a controlled cost. & 
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BLACK PEPPER 
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FINE QUALITY SPICES 


McCORMICK & CO. INC. 





from 
McCormick 


[a a ee Pe ee 
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Here’s pepper that never 
varies in purity, character and 
highest quality — proved 

in McCormick’s exacting 
laboratory tests. Count 
on BANQUET BRAND for 


complete satisfaction always! 


QW “LEVER CLOSURE” 












ecemeranasamememannnst 


of 200-lb. drum lets > 
you keep pepper fresh, 
full-bodied . . . over 
entire period of use. 


peeeeeesesse*® 


BLACK * RED * WHITE 


McCORMICK & CO., INC. Baltimore 2, Maryland ¢ World’s Largest Spice and Extract fiouse 
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WAX COATING in home kitchen peels like banana skin. 


IR tight packaging of frozen fresh meat cuts with a 
A dipped thin coating of opaque plastic wax is a de- 
velopment which is now being exploited by several 
food chains, although some meat packers who have seen 
the process and products remain skeptical about it. 
Currently the sealed meats are sold by supermarket 
chains in St. Louis, throughout Central Ohio and in Minne- 
sota. Estimates of the cost reductions resulting from cen- 
tralized cutting, dipping instead of conventional packaging 
and elimination of retail level losses. ete., run as high as 
20 per cent, although the Ohio operator's frozen dipped 





A Packaging Featur 





Market Frozen 
Fresh Cuts in Coa 
of Plastic Wax 


Dip cuts mechanically through new 
process that is said to eliminate down- 
grading and shrinkage and minimize 


handling of product 


meats are reported to be priced at from 15 per cent below 
to about equal with comparable product in other chains. 

Chains using the plastic wax claim these advantages: 
elimination of the down-grading and shrinkage problem 
found with fresh meats, since the frozen meat keeps for 
weeks in a store freezer; reduction in packaging labor be- 
cause the meat is dipped mechanically; more sanitary 
processing conditions because meat handling is minimized, 
opportunity for mass-production cutting and trimming. 

The plastic wax process was developed by M. E. Wallis, 
former president of Sure-Seal Corporation, Salt Lake City— 
and now head of Liquid Film Corporation of Grafton, Wis. 
Basic wax for the formula—a micro-crystalline variety with 
special modifications for food processing—was developed by 
L. Sonneborn Sons, Inc., New York. 

The USDA Meat Inspection Branch reports approval of 


LEFT PHOTO shows operator at feed end of wax coater. Semi- 


skilled worker can weigh, labe! and dip about 2,000 Ibs. per day. 


BELOW: Discharge end of coater with dipped steak coming onto 
neoprene conveyor. 





















a fres 
states 
petro 
of a : 
and ¢ 
of th 
M 
erate 
its cI 
ing. 

here 
Cc 
retal 
fat ; 





THE NATIONAL PROVISICNER 





‘atur 


new 
own- 


mize 


it below 
- chains, 
antages: 
problem 
2eps for 
ibor be- 
Sanitary 
Limized, 
ung. 

Wallis, 
2 City 
n, Wis. 
tv with 
yped by 


‘Oval of 


Semi- 
ber day. 


ng onto 


eS 


STEAKS are being cut in disassembly line operation. 


afresh meat wax coating for two manufacturers. The MIB 
states that the wax is made from a selected and refined 
petroleum wax and small amounts of other materials. It is 
of a light brown color, odorless and tasteless and is easily 
ind completely removed from even irregular surfaces. None 
of the ingredients is, of course, left on the meat. 

McAllister Dairy Farms of Warren, Ohio, which op- 

erates a number of food stores in the state, is carrving on 
its cutting, freezing and waxing operations in a new build- 
ing. Steps in the process used by McAllister are illustrated 
here. 
Careasses are broken down into primal cuts and then into 
retail cuts by skilled butchers. These are trimmed of excess 
fat and other waste and are then quick frozen at —30° F. 
The hard-frozen cuts are weighed and priced and placed 
on the conveyor which carries them through the wax coat- 
ing machine. 

The automatic wax coater employed is a product of the 
|. W. Greer Company, Wilmington, Mass. It consists of a 
feed table, the dipping unit proper and a cooling conveyor. 
The latter is water cooled. In dipping, the meat is carried 
through the wax in the temperature-controiled dip tank on 
a stainless steel conveyor belt with a speed of 10 to 30 ft. 
per minute. As products emerge from the tank they are 
completely sealed by a curtain of hot wax flowing over 
them. Finished undercoverage is furnished by a final bot- 
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ALL CUTS are carefully trimmed prior to freezing. 


toming device. The cuts then go onto the dampened 
neoprene belt of the cooling conveyor. which sets up the 
bottoms, while air circulation completes solidification of 
the top and side coating. 

A built-in melter holds up to 80 Ibs. of unmelted wax 
in a_ thermostatically controlled melting compartment. 
Melted wax drains into an oil-jacketed, temperature-con- 
trolled storage tank and from here is continuously circu- 
lated by sanitary pump into the dip tank within plus or 
minus 2° of the desired temperature. 

The micro-wax coating hardens almost instantly because 
of the low temperature of the meat. From the dip unit 
the frozen meat is carried to packers who carton it for 
shipment to retail outlets. At the McAllister plant the meat 
is stored at —30°. A tag waxed to each cut shows the 
weight, price, name of the item and its federal grade of 
either “Choice” or “Good.” 

The housewife cannot see the meat through the 1/32 in. 
wax coating, but Temple McAllister, owner of the chain, 
believes that the material's opacity is advantageous because 
it prevents exposure to damaging light and because the 
housewife does not “shufHe” through the retail case in 
search of a supposed best cut. 

The “pig in a poke” nature of the transaction, however, 
makes it imperative that standards of trim and product 
quality be maintained consistently. In addition to use of 
federally graded meat, the McAllister chain offers a money- 
back guarantee on each cut sold. In this connection, Donald 
W. Snethkamp, vice president of the chain, reports that 
consumer acceptance of the micro-waxed meats has been 
“very, very good,” and that there has not been one call for 
a refund under the guarantee. Repeat business is described 
by Snethkamp as “very good.” 

The housewife can remove the wax from her cut after 
she has allowed it to stand at room temperature for three 
or four hours, or has placed it in cold water for five minutes. 
The wax coating is then opened with a knife and peeled off 
like the skin of an orange. 

In St. Louis, Tom Boy Stores, Inc., is using wax dipping 
as a part of a program under which it will sell 38 different 
cuts of frozen fresh meat direct to consumers for home 
freezer use. The firm’s stores will not stock the wax-coated 
frozen meats, but will promote them and take bulk home 
orders. The company is opening a $500,000 freezing and 
dipping plant to do the job. 5 
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Save Time and Money with 


TWISTICKS 


The Best Method of Linking Franks 


™ TWISTICK ~. 


13505 INTERURBAN AVE. SO. 
SEATTLE 88, WASH. 


SEE YOUR LOCAL REPRESENTATIVE 


DOMESTIC REPRESENTATIVES: 


Enterprise inc. 

Master Butcher Supply Co. 

Lewis Casing Co. 

The Standard Casing Co. 

Lucas L. Lorenz inc. 

Schwenger-Klein Inc. 

go & Packers Supply Co. 
. W. Tohtz & Co. 

: G. Leser Co. Inc. 

Cronkhite-Bosanko Supply Co. 

Moore Butcher Supply ee 

Butchers-Grocers pply Co. 

Birkenwald Inc. . ; . 

S. Blondheim & Co. 

Phil Hantover, Inc. 


FOREIGN REPRESENTATIVES: 


Representaciones Rodval, S. A. 
F. . Holst : ay 
Oversoisk Tarm import 

G. H. Prins & Zonen . 
Overseas Trading oamey 
Viskase Limited 

Rafael Oriol 

Proveedores de Empacadoras, $. A. 
Naturin-Werk Becker & Co. 
Montour Limited 

Crown Mlils Spice Works. Ltd. 
Aktiebolaget K. A. a 
A/B Tarmimporten 






. Dallas, Texas 
Detroit, Michigan 
Seattle, Washington 
New York, New York 
Brooklyn, New York 
Cleveland, Ohio 

. Detroit, Michigan 

. St. Louls, Missouri 
— Wisconsin 

, Colorado 

Salt Loke City, Utah 
Grand Rapids, Michigan 
- Seattle, Washington 
San Francisco, California 
Kansas City, Missouri 


Lima, Peru 
Oslo, Norway 


Amsterdam, Holland 
Alexandria, Egypt 

London, England 

Habana, Cuba 

- Mexico D. F. 

Weinheim, Germany 
Montreal, Canada 
Johannesburg, South Africa 
. Gothenburg, Sweden 
Gothenburg, Sweden 
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World’s Meat Supply Best 


Since World War Ii — FAO 


The world’s meat supply is better 
now than at any time since the end 
of World War II, the Food and Ag- 
riculture Organization of the United 
Nations reported recently in Rome. 

Production of meat in 1954 was up 
16 per cent in 23 countries, compared 
with 1950 output, the FAO said. Big- 
gest gain has taken place in Western 
Europe, where about 25 per cent 
more meat was produced than the 
1934-38 average. 

The FAO said it had only general 
estimates on meat production beyond 
the Iron Curtain. In Eastern Euro- 
pean countries, there are 10 per cent 
fewer cattle than before the war but 
10 to 15 per cent more hogs. 

The FAO analysts said per capita 
meat consumption averaged 82 lbs. 
in Western Europe last year, less than 
the pre-war average of 88 Ibs. but 
considerably above the 60 Ibs. con- 
sumed immediately after the war. 

In the major producing areas of 
South America and Oceania the av- 
erage consumption in 1954 was 220 
Ibs. By contrast, the Far East and 
Asia averaged only 4 to 11 lbs. Per 
capita consumption in North America 
exceeded 150 Ibs. 


Direct Shipments of Hogs 
In Ontario are Assailed 


Direct shipments of hogs to packers 
are weakening the bargaining position 
of producers in Ontario, Charles W. 
McInnes, president of the Ontario Hog 
Producers Association and the Ontario 
Hog Producers’ Co-operative, charged 
this week in Toronto. He spoke at a 
meeting of the Ontario Federation of 
Agriculture directors. 

McInnes said that 90 per cent of 
all Ontario hogs, and production is 
about 2,000,000 annually, go direct 
from farmer to packer “as a result of 
the transporter who is paid a fee by 
the packers to go direct rather than 
through the open market.” 

Special stockyards for handling 
hogs are planned for several Ontario 
cities, McInnes said, and it is expected 
that an order will be passed under 
the Ontario Farm Products Marketing 
Act requiring that all hogs be delivered 
to these yards to be sold under a sys- 
tem of competitive bidding. 


Stepping up Sales 


Swift-Canadian Co., Ltd., Toronto, 
is promoting Swift’s Meats for Babies 
with an offer to bronze baby shoes 
for $2 each, less than half the usual 
cost, and two labels. 
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with GLOBE'S (NEW DESIGN) V-BELT BEEF HOIST 


Globe’s new design in electric hoists for every packing plant requirement 

will help reduce costs in your plant. Each hoist is of new approved design, 

ruggedly constructed and factory tested. Check these new features: 

[J Equipped with standard hoist-type motor, drip proof, ball bearings 
for smoother hoisting. 

Speed changes easily made by varying pulley ratio. 

Self-locking, high efficiency, fully enclosed worm gear reducer. 

EJ Hoisting drum mounted directly to reducer output shaft. 

f Solenoid brake on reducer input shaft for absorbing motor inertia 
for instantaneous stopping. 


AVAILABLE IN THESE THREE SIZES 
motor size | 3 HP MOTOR 5 HP MOTOR | 7% HP MOTOR 


hoisting speeds 54 FPM 90 FPM | 120 FPM 


Remember: Nothing pulls a killing floor up to par as quickly as a Globe 
hoist. Ask Globe today for an estimate on your Beef Hoist requirements. 


Euope, ras aud Israet: Seffsiaar & Looyes 90 Waideck Pyrmontkade, The Hague, Netherlands 


4000 S. PRINCETON AVENUE e CHICAGO 9, ILLINOIS 









Serving the 
Meat Industry 
since 1914 
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Open New Meat Lab at 


Nebraska University 





EXTERIOR view of Nebraska University's new meat laboratory. 


OMPLETION of a new meat lab- 
oratory at the University of Neb- 
raska marks another step forward in 
the University’s program of service to 
the livestock industry. It is dedicated 
to the more efficient production of 
beef, pork and lamb through research 
and teaching. This is particularly ap- 
propriate since Nebraska is primarily 
a livestock producing state as well as 
one of the leading states in meat 
processing. 

In Nebraska, during the past ten 
vears, cattle and calves returned an 
average of $309,996,800 or 33.6 per 
cent of the total Nebraska farm in- 
come. Hogs returned 18 per cent and 
sheep and lambs 2.2 per cent, making 
a total of 53.8 per cent from livestock. 

The study of meat at the Nebraska 
Agricultural College began more than 
40 years ago. The first work consisted 
of slaughter and cutting demonstra- 
tions to acquaint Nebraska folks with 
the best ways to preserve their home 
meat supply. Today farming has be- 
come more specialized and many 
farmers feel that their time is too val- 
uable to devote to slaughtering and 
cutting and curing their own meat. 

The teaching of meat processing to 
agricultural college students is valu- 
able because it gives them a better 
background of production problems 
by teaching what is under the hide. 
Home economics students are another 
large college group which benefits 
from meat education. The girls will 
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STUDENTS RECEIVE training in slaughtering techniques 
as part of classroom work. Shown splitting a carcass 


are James Svoboda, Charles Tomsen, Merton Dierks 
and Bernard Wallman, all from Nebraska. 





STUDENTS put finishing touches on hog shaving operation. 


become the meat buyers of tomorrow. 
Some of them will be homemakers 
but many will become “quantity” 
buyers, purchasing for cafeterias, diet 
kitchens in hospitals and other insti- 
tutions. 

Perhaps the most important func- 
tion of the meat laboratory lies in 
strengthening the research on breed- 
ing, nutrition and livestock manage- 
ment. Most of the animals used in 
experiments should be brought to 
slaughter to determine the effect of 
the production method on the carcass 
quality. 

While the large packers have been 


exceedingly cooperative in the slaugh- 
ter tests, the fact remains that in a 
commercial packing plant operations 
are too rapid to permit the detailed 
observations required today. The Ne- 
braska Experiment Station is one of 
the pioneers in American meat re- 
search and has made many contribu- 
tions in this field. With the new fa- 
cilities a more comprehensive re- 
search program will be undertaken. 
The new meat laboratory is a three- 
story brick and concrete building. It 
is L-shaped, 112 ft. by 38 ft. with a 
wing at the rear 60 ft. long and 45 ft. 
wide. It was designed as a low-main- 
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tenance building, meeting all the 
modern sanitary requirements of a 
modern meat processing establish- 
ment. 

On the north side of the building 
is the receiving area with a truck 
dock. A step-ramp accommodates led- 
in or driven-in stock or stock deliv- 
ered on low-wheel trailers. In-coming 
stock are weighed before being 
placed in the steel holding pens. 

The killing floor is large and well 
lighted. The animals are hoisted by 
means of a “Budgit” jib crane which 
serves all three beef beds. There is a 
scalding tub and a “Baby Boss” de- 
hairer and another jib crane to raise 
shaved hogs to the rail. The floor of 
the killing room is of tile with car- 
borundum imbedded in it to provide 
good footing. 


Vantage Point for Visitors 

Visitors can view operations from 
a balcony at one end of the dressing 
floor. 

Adjacent to the killing floor is the 
chill and holding room in which are 
contained two zero rooms for freezing 
studies and cabinets capable of lower- 
ing temperatures to —30°F. 

The cutting room, also on the first 
floor, is well-lighted, air-conditioned 
and contains elevated seats for 85 
persons. There are eight cutting 
benches, each designed to accommo- 
date two students when the room is 
used for class work. The room also 
may be used for carcass or cutting 
demonstrations for either producer or 
student groups. Several groups such 
as the Nebraska Feed Manufacturers 
have found this room well adapted to 
their convention needs. 

On the first floor is a processing 
room where the final cutting, packag- 
ing and weighing may be done before 
the meat is delivered to University 
dormitories and cafeterias. An office 
for the instructor and a freight ele- 
vator complete the first floor. 

A large, well-lighted _air-condi- 
tioned research laboratory is found on 
the second floor. This laboratory is 
designed for chemical, histological 
and _ bacteriological research with 
meat. There is also a sparkling, well- 
equipped kitchen. It has a conven- 
tional electric range as well as a ro- 
tary electric oven which may be used 
for studies on meat preparation 
methods and for palatability studies. 

On the second floor is a classroom 
which will seat 65. The room is 
equipped with raised seats and with 
blackout curtains to permit the use of 
slides and motion pictures. A women’s 
dressing room is located on the sec- 
ond floor. 

In the well-lighted and airy base- 
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NIAGARA 
“No-Frost™ 


* 


PRECOOLING 


2 Niagora Spray Coolers pre-coo! 3500 boxes of pears 


per 24 hours 


total storage capacity 40,000 boxes 


FOOD. FREEZING 


Hardening 10,000 gal. of ice cream per day at 


FROZEN FOOD STORAGE 


Room 80 ft. x 135 ft 
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NIAGARA BLOWER 
COMPANY 


Dept. NP, 405 Lexington Ave. 
New York 17, N. Y. 


Sales Engineers in Principal Cities 
of U. S. and Canada 





just off the press 
-and it’s yours 


Everything you need for 
slaughtering, rendering, 
curing, smoking, and meat 
processing is illustrated, 
described, and priced in the 
big new Koch Catalog 80. 
See the latest, the most 
advanced equipment—plus 
hundreds of new items—to 
make work easier and 
profits larger. 




















Meat Smoking 


WRITE TODAY—for 
FREE copy! 


More than 2,200 items. 
Equipment and supplies that 
will help you get better result: 
—everything from shroud 
pens to steam boilers. 
Complete index with helpful 
cross references. If you are in 
the meat business, you will 
find this new 1956 KOCH 
CATALOG the most useful 
catalog in your plant. 


Lard Rendering 





Locker Plants 






WRITE TODAY! —_ 

IT’S YOURS! = + 
K— | 

FREE! ' i Meat Processing 


SUPPLIES 


2518 Holmes St. 
Kansas City 8, Mo.+ Phone VI. 3788 


KOCH 
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LECTURE ROOM on second floor has seating capacity for 65. Here Charles H. Adams, 
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assistant professor of animal husbandry, lectures to home economics students on the charac- 


| teristics of certain meat cuts. 


ment may be found the smokehouse, 
store rooms, refrigeration machinery 
room, and the men’s dressing and 
room. There are four ther- 
mostatically controlled coolers in the 
basement, one of which is used for 
curing and the others for general 
service. The by-products laboratory 
is located in the basement. This room 
is used for lard rendering, sausage- 
making and meat pumping. All of 
the equipment in the by-products lab 
is under hoods which permit the re- 
moval of heat, odors or vapors. 

The building was designed so that 
relatively little maintenance will be 





PROF. LOEFFEL 
































necessary. Walls are of buff tile and 
floors are tile, concrete, terrazzo or 
asphalt tile. 

Since 1947 the meat work has been 
under the immediate supervision of 
Prof. Charles H. Adams who re- 
ceived both his bachelor’s and_ his 
master’s degrees from Kansas State 
College. He was a nutrition officer 
in World War II. 

Earlier the meat work was under 
the supervision of Prof. Wm. J. Loef- 
fel who began his service with the 
University of Nebraska in 1917 and 
is now chairman of the Animal Hus- 
bandry Department. ca 
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THE KILL FLOOR, cutting room, some coolers and sales room are located on first floor 


of meat laboratory (see floor plan above). In the basement are facilities for smoking, 
by-products processing and additional coolers and freezers. The second floor contains a 
large classroom, locker rooms and a modern laboratory equipped for chemical, histological 


and bacteriological research with meat. 
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the cellular glass insulation and integral finish 

















This is a pharmaceutical tablet drying room recently completed by SCHERING CORPORATION 
at their Union, N.J., plant. They picked new Duraface FOAMGLAS to insulate and finish the 
walls in one operation. They say: ‘‘These remarkable cellular glass blocks give us dependable 
insulation plus an attractive and durable finish that we can wash down as often as necessary.” 


Tough, waterproof Duraface FOAMGLAS 


One material, erected in one opera- 
tion is both insulation and finish for 
" the walls you see above. It’s Duraface 
} FOAMGLAS .. . . the remarkable 
cellular glass insulation intra-fused 
with a hard white crust of denser 
sealed cells. 

This unique new product gives you 
a all the important benefits of long- 
lasting, high-performance cellular 
glass insulation PLUS an integral 
finish that: 


@ can’t peel or separate! 
floor e is safely and easily washed be- 
cause it’s waterproof! 











insulates and finishes these walls 


















New Duraface FOAMGLAS is completely water- 
proof. You can scrub it or hose it down without 
impairing its high insulating efficiency. 


e is fireproof and vermin-proof! 
e takes greater impacts than stand- 
ard applied finishes! 


Find out today how you can solve 
your insulation and finish problems 
with one material . . . Duraface 
FOAMGLAS! Write us for a sample 
and descriptive folder. 


Pittsburgh Corning - 
Corporation ae 


Dept. Y-95, One Gateway Center 
Pittsburgh 22, Pennsylvania 


In Canada: 57 Bloor St. W., Toronto, Ontario 





*A trademark of Pittsburgh Corning Corporation 

















QUALITY CONTROL CERTIFIED BY fearn [00Ds, ‘vC7, FRANKLIN PARK, ILLINOIS 








with outstanding flavor, outstanding sales appeal... 


FEARN’S FINE CU 


for consistently fine hams and bacon 


RES 























... Straight, Complete or 


Special... to meet your exact needs 


“Day in, day out, I can depend on that brand for extra goodness” 

...  flavor’s always fine’. These are the customer words that mean 
continuing good sales for you. And these are the kinds of statements you can 
expect to hear when you rely on Fearn Cures for ham and bacon. Even 
under the fast-curing, high production schedules you must maintain 

now and during the days ahead, Fearn Cures give a rich, rounded, delightful 
flavor... handsome color... consistently fine appeal from end to 

end. Curing action is dependably uniform because Fearn Cures .. . 

Straight, Complete or Special . . . are always accurate, uniform blends of 
the very finest ingredients, You can depend on them always for 

excellent results, so that in turn your customers can always look to you for 
products of outstanding merit! Let the Fearn man 

make a test run with you, 
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Every Shipment to You is 
Quality Control Certified 


You can depend on Fearn’s Cures 
for Ham and Bacon, just as you 
can depend on all Fearn products. 
Befote your order is shipped it 
must meet with every one of 
Fearn’s many strict quality require- 
ments. A coded Fearn Quality 
Control Certificate is placed on its 
container as a sure guarantee of 
quality. Look for it on every ship- 
ment... it tells you that here, as 
always, are “flavors you can trust’’, 
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How Cartoon 


Character Does 


Job for Packer 


<> A Family Favorite For Filtg Years 


OW Al Capp’s “Hot Dog Davey” 

can be aggressively put to work 

and the idea implemented in many 

types of hot dog promotion techniques 

has been demonstrated by David 

Davies, Inc., of Columbus and Zanes- 
ville, Ohio. 

The company’s integrated cam- 
paign was described by Andrew J. 
Alpers, account executive for the 
Radow Advertising Agency, Colum- 
bus, which represents David Davies, 
Inc. The meat packing concern, he 
said, immediately saw the promotional 
possibilities of Hot Dog Davey when 
the birth of the character first was 
announced by Tee-Pak, Inc., Chicago. 

Involved in the promotion efforts 
were H. W. Jameson, David Davies 
president; D. G. Cowman, the com- 
pany’s general manager; R. F. Mead, 
assistant manager; Joan D. Deckman, 
art director for the agency, and Alp- 
ers. Their aim was to take advantage 
of the basic promotion tools available 
in order to boost hot dog sales vol- 
ume with Hot Dog Davey. News- 
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Something wondertul hes happened to wieners! 

Each plump, juicy David Devies All Meat Wiener hes 
been pected bulging full of genuine Wisconsin 
Cheddar Cheese to give you the new and exciting 
flavor of David Davies Cheese Wieners. There's 

none other like it. Only the heart of the Chedder 
and the finest selected beef and pork are wed. 
Spices, meat and cheese are blended into each tender, 
tangy wiener following David Davies’ own secret 
formule . . . guaranteed to satisfy. Made and dis- 
tributed fresh daily in Ohio. Pick up « package 
at your favorite market. 











cy 


David Davies Cheese Wieners 


the wiener with the cheddar cheese surprise inside! 


<> The Family Favorite for Fifty Years 


Pal HOT Dos Davey 
f DOUBLE TREAT f 


\ 








The character, Hot Dog Davey, ties 
in harmoniously with the packer's 
name in these newspaper ads. The 
ad at left gets its selling pitch 
across by implication while the ad 
above carries enticing copy about 
prepackaged franks made with ched- 
dar cheese in them. 


paper and direct mail activities were 
included in the David Davies plan. 

The Columbus Dispatch, an eve- 
ning paper with a circulation of 165,- 
379, was used for the print adver- 
tising. The Hot Dog Davey character 
was featured once a week, on Thurs- 
days, in a 600-line advertisement. The 
agency tried to get these ads on the 
women’s or society pages to keep 
them out of the bulk food ads which 
run this day. 

Alpers pointed out that the usual 
way of handling a character like 
Hot Dog Davey is to adopt him as a 
trademark and use him as part of 
the advertiser's logotype. “However,” 
Alpers went on, “we felt that Davey 
was strong enough to stand on his 
own two bare feet and become a 
dominant art element to carry the 
story.” 

He said that Joan Deckman was 
successful in working the Al Capp 
drawing into a “Capp-like” situation 
and still stay with the company’s main 
selling theme. She carried out the 


whimsical feeling of Capp’s charac- 
ters as well as a hard-selling message 
for the product. Sometimes this was 
accomplished through art elements 
and sometimes through headlines 
which tied in with the character’s 
pose. 

Rather than develop new television 
commercials around the Hot Dog 
Davey character, the agency merely 
tagged the existing film commercial 
with two Hot Dog Davey slides which 
told a little story in themselves. It 
was found to be an effective and in- 
expensive method of altering the ex- 
isting commercial into a new theme, 
and it gave the Hot Dog Davey sym- 
bol extensive coverage in the area. 
Station WBNS-TV, which telecasts 
to 33 counties with more than 425,- 
000 TV sets, was used. Then 60- and 
20-second spots were used each week. 
Most of these ran on Thursday and 
Friday, and all were adjacent to top 
rated network and local shows. 

David Davies purchased a large 
quantity of the complete in-store pro- 
motion kits from Tee-Pak. These were 
placed in such supermarkets and 
chain stores as Kroger, Big Bear, 
Food Town and Super-Duper. 

“The managers of the stores were 
attracted by the colorful display and 
were able to tie in with the advertis- 
ing campaign very effectively,” Alp- 
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FOR GREATER EFFICIENCY AND ECONOMY... 


It's the New B&D Streamlined, Splashproof Combination 


Rumpbone Saw & Carcass 
Splitter! 






No. 2 in a Series of B&D advertisements featur- 
ing individual items in the full line of B&D Packer- 
Approved Machines. 


Now ... skilled and unskilled operators 
alike can split from 30 to 35 beef car- 
casses per hour. Faster, cleaner and more 
accurate cutting permits substantial savings in both time and labor... 
increases production, boosts cut yields and lowers production costs. 
Recommended for both moving chain conveyor system and stationary 


BEST & DONOVAN 


332 S. MICHIGAN AVE., CHICAGO 4, ILL. 
Invest in the Best ... Buy B& D Machines 














WHAT DO YOU KNOW ABOUT 


“Productivity and Cost Reduction in the 
Meat Industry" 


A new book by industrial engineer E. Michael Bannester, which 
is sold only by the PROVISIONER, discusses: 


1. From marginal to profitable operation through increased 

productivity. 

Productivity and efficiency, the man-hour, unit labor costs, etc. 

Plant layout and materials handling; productivity relationship. 

Incentive: work simplification versus speedup. 

Work measurement; motion and time study; job evaluation. 

Cost control. 

Quality control and its application to meat packing. 

Industrial engineering: how and who. 

The hog kill; productivity gauge; how to check your labor cost. 

The hog cut out; gauging; measurement by piece or weight. 

The cattle kill; productivity gauge; labor saving developments. 

Boning; productivity; integration of work standards. 

The sausage kitchen; efficiency, scheduling; operations analysis. 

14. Pre-packaged meats; productivity gauges and cost savings. 
Canning. 

Order assembly, packing and shipping; order picking, product 

grouping, line planning, etc. 


Send order and remittance ($6.50 per copy plus 25c if foreign shipment) to 
BOOK DEPARTMENT 


THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, Illinois 
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ers reported. “The case did an excel- 
lent selling job by increasing wiener 
volume soon after it was put on the 
floor. The fact that stores were able 
to use it as a second meat case, with 
exclusive display, was a major factor 
in this sales increase.” 

Alert to all promotional possibili- 
ties, David Davies salesmen aided the 
operation by taking tear sheets of the 
advertisements with them when they 
called on buyers and meat counter 
managers to demonstrate how the 
packing firm was helping them with 
consumer level advertising. Manag- 
ers of stores which were not given 
the display case were supplied with 
point of purchase materials so they 
could tie in with the newspaper and 
television advertising. 

Because of the uniqueness of the 
promotion, feature articles on it were 
suggested to the editors of the news- 
papers. Valuable publicity space was 
achieved to heighten the public’s in- 
terest in Hot Dog Davey. 

David Davies also took advantage 
of the merchandising departments at 
the newspaper and television station 
and sent out letters and reproductions 
of the Al Capp drawing to approxi- 
mately 500 retailers in Central Ohio. 
These mailings were aimed at famil- 
iarizing the grocers with the promo- 
tion and explained in detail how the 
promotion would help them increase 
the sale of wieners. 

“As a whole,” Alpers concluded, 
“we felt that the campaign offered 
us a wonderful chance to tie in with 
a well-known cartoonist and some ex- 
cellent merchandising aids at a very 
minimum of cost. The store managers 
and the management at David Davies 
all warmed up to the promotion im- 
mediately. The consumers’ attitudes 
toward the promotion made the 
comptrollers very happy, also.” s 


Felin Advertising to Be 
Integrated with Morrell’s 


In order “to coordinate various 
aspects” of its advertising program, 
John Morrell & Co., Ottumwa, will 
relinquish the services of Lewis & 
Gilman, Inc., Philadelphia, effective 
October 1, Hugh F. Bell, Morrell ad- 
vertising manager, has announced. 

The Philadelphia agency has been 
handling the advertising account of 
John J. Felin & Co., Inc., Philadel- 
phia, a Morrell subsidiary. 

Campbell-Mithun, Inc., Chicago, 
which handles advertising for the 
Morrell company’s meat products as 
well as for its Red Heart dog food, 
will serve the Philadelphia subsidiary 
and integrate that plant’s advertising 
with that of the parent company. 
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In DETROIT as in WARSAW eco 


fine sausage-makers use natural casings! 


e able 
, With ~ a : , 
factor | iy i You'll make your best 
sii. 2. POLISH SAUSAGE with 
sy ne Lay ott - 
| 1 : aN } 
of the ai i 
fo t | ARMOUR HOG CASINGS: 
ui iF Fine sausage-makers in Detroit who know how to match 
yh i y earns the old-world flavor and quality of the best Polish Sausage 
lanag- + We TAN 7 on A 3 Fg Se . 
§ r s pur H s! 
iat ia we Bula use : — ur Hog a = 
with Why ? One reason is that every Armour Hog Casing has 
they : Pale the even porosity that insures maximum smoke penetration 
‘r and a ae for richer sausage flavor. And these natural casings cling 


; tightly to the meat during cooking—keep your sausage 
of the Fe looking plump and well-filled. 
Being There are Armour natural casings to help you achieve 
e was old world quality for every kind of sausage you make. 
c’s in- You'll find our casings meet all of your requirements for 
uniformity of size, shape and texture —for only our best 
intage casings are ever sold for sausage-making ! 
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Casings Division, General Offices, Chicago 9, Illinois 
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Greageproof 


PROBLEMS 





Irradiation Sterilization 
Progress to Be Shown at —_ 
First Atomic Trade Fair 


The most comprehensive array ever 
assembled of peacetime industrial ap- 
plications of atomic energy and ad- 
vances in such research areas as 
irradiation sterilization of meats will 
be displayed to the public during the 
first U. S. “Trade Fair of the Atomic 
Industry” September 26-30 in Shera- 
ton Hall, Sheraton-Park Hotel, Wash- 
ington, D.C. 

Sponsor is the Atomic Industrial 
Forum, a non-profit organization of 
industry, education and labor dedi- 
cated to the development and full- 
scale application of nuclear energy 
for constructive purposes. 

More than 70 American industrial 








organizations and a group of U. S. 4 
° e iV 
and foreign government agencies and Z 





government research contractors will ™ 
participate. 8 
Principal exhibit involving irradia- " 
tion sterilization of foods will be sup- * 
plied by the Quartermaster Food and mi 
Container Institute, Chicago. It will P 


: Gr 
show latest results of research into * 
radiation sterilization of meats and sig 


hurdles now standing in the way of 
its commercial application. Samples 
of irradiated fresh meats and sausage 
will be on display during the five-day S\ 
trade show. o 

Several of the industrial exhibits 
also will refer to radiation steriliza- 


an 





| tion of foods. " 
| Three days of panel discussions, c 
| luncheon and dinner meetings also 
are scheduled at a forum to be held ‘. 


concurrently with the trade fair. A 
paper on “Radiation Processed Foods J 
and Drugs” will be delivered Wednes- 
day afternoon, September 28, by a 


representative of the Federal Food ; 
| and Drug Administration. } 
| Complimentary tickets for this new 








| axe a : N 
| kind of trade fair may be obtained by 
| writing the Atomic Industrial Forum, 
: | 260 Madison ave., New York 16. : 
If a meat packaging problem | t 
I has you puzzled, let Rhinelander glassi | : 
zled, let Rhinelander glassine or . . ‘ 
oe ee g | Foreign Aid Chief Sees I 
greaseproof paper solve it. These functional papers | a ] 
tj 4 | | No Big Cuts This Year 
are greaseproof, inexpensive, and can be tailored m4 c 
to fit your requirements. They‘re used in dozens of | ; There wit a we fees, rsa oe 
‘a th PES oe | | in foreign aid spending before fiscal 
ways in the meat packing industry. Let us show you | | 1957 except in “peripheral areas,” 
how you can use them—and cut | | John Hollister, head of the Inter- 
packaging costs at the same time. national Cooperation Administration, ‘ 
said recently in his first news confer- ’ 
i ence since he became foreign aid 
; | chief. 
Any changes in the foreign aid pro- | 
“ al | we E LAN D | a | gram will be reflected in the fiscal 
- 3 1957 budget, which is under studv | 
Paper Company - Rhinelander, Wisconsin ger on at the present time, he 
e added. 
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McCarthy, Grier Assigned 
New Duties at John Morrell 


Assignment of new responsibilities 
in the general offices of John Morrell 





F. McCARTHY 


E. GRIER 


& Co., Ottumwa, has been announced 
by W. W. McCa.Lium, president. 

F. E. McCarruy has been named 
general provision manager for the 
company. He formerly held the posi- 
tion of assistant general prov ision man- 
ager. He succeeds E. J. Grier, a vice 
president and director, in order that 
Grier may assume the responsibility 
for all legal matters and special as- 
signments warranting the attention of 
an officer of the company. 


Swift Names Orwin Manager 
Of Gem State Packing Co. 


The appointment of WALLACE G. 
Orwin as manager of Gem State 
Packing Co., Boise, Ida., has been 
announced by Swift & Company, Chi- 
cago. Swift recently bought the plant 


from Central Eureka Corp. of San 
Jose, Calif. 
Orwin joined Swift at the East St. 


Louis plant in 1929 and later serv ed 
in the beef department in the general 
offices at Chicago and as head of the 
beef, lamb and veal department at the 
Nashville (Tenn.) plant. 

He was transferred to the presi- 
dent’s staff in Chicago for specialized 
training in 1952 and later that year 
was appointed manager of the Swift 
plant at Hallstead, Pa. In February, 
1952, he returned to the president's 
office, his most recent assignment. 


Fire Hits Old Cudahy Plant 


The abandoned plant of The Cud- 
ahy Packing Co. at Sioux City, Iowa, 
which is being razed by a wrecking 
and salvage firm, was hit this week 
by a $250,000 fire that destroyed four 
major buildings and several smaller 





ones. 
The wrecking firm, Phillip Green- 
| berg & Co., St. Paul, recently pur- 


| chased all 50 buildings of the plant. 
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The Meat Trail... 


PLANTS 


Union Packing Co., Los Angeles, 
is discontinuing sheep killing opera- 
tions at the former Merchants Packing 
plant which Union bought recently. 
Sheep killing will be replaced with 
a calf killing line of 60 head per hour 
capacity. The new operation is ex- 
pected to be under way by October 1, 
according to AL ALFrEerRt, Union plant 
superintendent. 


Freedman Bros. Packing Co., 4905 
Calhoun rd., Houston, Tex., has re- 
quested a city permit to build a new 
$500,000 plant in the Calhoun rd. 
packinghouse area, 


Fire of undetermined origin caused 
$16,000 damage recently to the plant 
and machinery of Jason Meat Prod- 
ucts, Buffalo, N. Y., operated by 
JoHn AMODEO. 


Intercontinental Packers, Ltd., has 
completed arrangements to open dis- 
tribution facilities in The Pas, Mani- 
toba. The new branch will be located 
in a former creamery. Freezing and 
storage facilities will be added to the 
building. 

Zenith Meat Co., Wilmington, Del., 
has received a city building permit 
for $48,000 worth of alterations. 


Dubuque Packing Co., 
Towa, 


Dubuque, 


has notified the secretary of 





state’s office that it is increasing its 
capital stock by $3,650,000 to a total 
of $10,000,000. 


JOBS 


Stark, Wetzel & Co., Inc., Indian- 
apolis, has announced the promotion 
of two employes in the beef division. 
Don REID, sR., was appointed beef 
sales manager, and Jos—EPpH BUSCEMI 
was named assistant beef sales man- 
ager. Reid, who has served in the beef 
division since 1947, formerly was 
director of meat grading for the state 
of Indiana. Buscemi joined the firm 
in 1948 and returned after service as 
a Marine Corps officer in the Korean 
conflict. He was an All-Conference 
and All-American football player 
while a member of the Purdue Uni- 
versity team. 


Swift-Canadian Co., Ltd., Toronto, 
has named L. G. IRvINE as head of 
the company’s hotel, restaurant and 
institution business in Canada. His 
headquarters will be in Toronto. 


W. W. ParkMan has been promoted 
to the post of Boston district manager 
for Armour and Company. He former- 
ly was assistant district manager at 
Hartford, Conn. 


Appointment of Roscoz H. Day 
as employment manager for the 
Ottumwa plant of John Morrell & 











NEW ADVERTISING campaign of Merkel, Inc., Jamaica, N. Y., is discussed vie executives 
of the pork packing firm with ad agency personnel at meeting in Toots Shor's restaurant. 
Fall and winter promotion is to be one of biggest ever launched in the New York area by 
a local packer. All media will be employed. Shown (I. tor.) above are: Howard Firor, Merkel 
vice president; Al Merkel, sr., Merkel president; Albert L. Lesser, president of the Blaine- 
Thompson Co., Inc., New York ad agency; Al Merkel, jr., Merkel advertising and sales 
promotion manager; Sinclair Robinson, new chairman of the Merkel board of directors; 
Henry Keane, sales director of Merkel, and Herbert J. Stiefel, Blaine-Thompson vice president. 
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Co. has been announced by JoHN 
BLANKENSHIP, plant manager. Day 
succeeds Jack W. MaTHEvs, who re- 
signed last month to accept a posi- 
tion in Detroit. With Morrell since 
January, 1949, Day has served as an 
interviewer, a counsellor and direc- 
tor of supervisory training for the 
Ottumwa plant. 


Tuomas Kinc, former representa- 
tive for Kingan Inc., Indianapolis, in 
the Nashville (Tenn.) area, has been 
named sales manager for Sunnydale 
Meat Products, Nashville. The new 
Sunnydale firm, owned by Ernest E. 
CRITTENDEN, began operations last 
week. 

Epwarp E. Wartre has been ap- 
pointed sales manager in charge of 
the Chicago office as direct repre- 
sentative of Robert Lieberman, New 
York City processor specializing in 
fresh and frozen veal products. Watte 
formerly served as a_ representative 
of The Rath Packing Co. in Philadel- 
phia and New York City’ In his new 
post, he will concentrate on the sales 
and promotion of institutional and 
retail packages of controlled portion 
veal items and veal roasts packed in 
printed polyethelene casings. The 
Lieberman firm serves sausage manu- 
facturers as well as hotel and institu- 
tional suppliers. Watte is making his 
headquarters in the Stock Exchange 
bldg., 120 S. LaSalle st., Chicago. 
The telephone number is CEntral 
6-5811. 


TRAILMARKS 


LorENz NEUHOFF, Jr., of Roanoke, 
Va., has been named a member of the 
Northwestern Mu- 


tual Life Insur- 
ance Co.’s 1955 


policvholders’ ex- 
amining commit- 
tee, it was an- 
nounced at the 
firm’s headquar- 
ters in Milwaukee. 
Neuhoff is presi- 
dent of Valleydale 
Packers, Inc., 
Bristol, Va., Reel- 
foot Packing Co., Union City, Tenn., 
Frosty Morn Meats, Clarksville, Tenn., 
and Tennessee Packers, Inc., Clarks- 
ville. The examining committee an- 
nually examines company records and 
reports the findings to Northwestern 
Mutual policyholders and the board 
of trustees. 





L. NEUHOFF 


Kingan Inec., Indianapolis, will 
sponsor its fourth annual “Beat the 
Sponsor” football contest beginning 
September 19 over Radio Station 
WIRE, Indianapolis. The ten-week 
contest is in behalf of the firm’s All 
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Beef Frankfurters and All Beef Cock- 
tail Frankfurters. More than $15,000 
in prizes is to be offered to Hoosier 
contestants who beat the sponsor's 
weekly football predictions. 

Among speakers at the annual con- 
vention of the Nebraska Livestock 
Feeders Association this week in York, 
Neb., was J. L. Crow ey, vice pres- 
ident of The Cudahy Packing Co., 
Omaha. He participated in a panel 
discussion of “What Can Be Done to 
Stabilize the Feeding Business.” 

CaSIMER BIELSKI, jr., former chief 
of the radio-TV section, Air Force 
headquarters, Pentagon, has joined 
the staff of the National Security In- 
dustrial Association, Washington, D. 
C., and will help maintain a “close 
working relationship between _ the 
military establishment and the meat 
industry,” the NSIA announced. The 
association was founded in 1944 as 


a non-profit, non-political organiza- 
tion and currently is composed of 
some 600 companies. Bielski will ad- 
minister the food service advisory 
committee, which incorporates the 
meat task committee. 


Josep Rusrn, president of Rubin 
Meat Products Co., Newark, N. J, 
and Mrs. Rusin celebrated _ their 
50th wedding anniversary September 
11, A son, NATHAN, is associated with 
his father in the business. The couple 
also has two daughters. Another son 
was killed in action during World 
War II. 

The Arkansas Independent Meat 
Packers Association has launched a 
campaign to sell more meat through 
better service to the consumer and 
the producer. The long-range _pro- 
gram, announced by Curis E. FInx- 
BEINER, AIMPA president, includes: 
helping the farmers and_ livestock 





day of acute dis- 
comfort. 
Installation of a 
“Roto-clone” air 
scrubber and filter 
in conjunction with 
an “Electrostatic 
Precipitator” will 
eliminate smoke 
from Luer’s six 
smokehouses, __ re- 
cently installed at 
a total cost of 
$250,000. The fil- 
ter installation 
alone will cost ap- 
proximately $20,- 
000 and eliminate 
an estimated 95 
per cent of the 
smoke previously 
emitted by Luer’s 
34 uncontrolled 
smokestacks. If this 
method of  elim- 
inating smokehouse 
smoke is success- 
ful, it is believed 





' a 
There'll Be Less Smog in Los Angeles 
What is believed to be the first smog contro] installation in the entire 
meat industry was hoisted in place at Luer Packing Co., Los Angeles, 
last week as residents of that city wheezed and choked through another 





that other packers in metropolitan areas will follow with similar instal- 
lations. With Luer’s 34 former smokestacks replaced by the new equip- 
ment, haze conditions are expected to lessen in the Vernon area. It is 
only part of Luer’s program of cooperation with Air Pollution Board 
officials to eliminate the Los Angeles smog problem. 

On hand for the installation ceremony were ALBERT C. LuER, pres- 
ident of Luer Packing; WALTER LUvER, vice president, and officials of 
American Air Filter Co., manufacturer of the smog contro] equipment. 
A special 125-ft. crane (see photo) was used to lift the two-ton Rotoclone 
and smaller electronic precipitator to the roof of the plant. 
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breeders improve their animals, solv- 
ing marketing problems, building up 
the quality of Arkansas meat and 
meeting consumer demands. The as- 
sociation plans to conduct educational 
workshops on growing and marketing 
beef cattle and to develop a livestock 
promotion team composed of farmers, 
processors, handlers, retailers and 
consumers, Finkbeiner said. 

During the current fiscal year, Geo. 
A. Hormel & Co., Austin, will have 
paid a total of $1,495,000 to 9,415 
employes on vacation, reports Squeal, 
the Hormel news magazine, in_ its 
September issue. The vacations will 
total 19,318 weeks. 

Packers in the Portland (Ore.) area 
recently honored Grorce C. Hav- 
BOLD, veteran Fred Mayer meat 
buyer, at a barbecue observing his 
retirement after 27 years of service to 
that food chain. GENE MALO, mana- 
ger of Del Monte Meat Co., was host 
at the outdoor event. 

Henry Fischer Packing Co., Louis- 
ville, bought the grand champion mar- 
ket hog at the Kentucky State Fair 
this week, paying a record $61 per 
ewt. The champion was the light- 
weight Duroc Jersey entry of Howell 
Brothers’ Farm at Hodgenville. The 
reserve champion, a heavy weight 
Poland China, was sold to Parnelle 
Packing Co., Simpsonville, for $31 
per cwt. Owner of the reserve cham- 
pion was Roy Lee Roman, Fern 
Creek. 

A seven-day trip to the nation’s 
capital this week for 32 Hoosier 4-H 
Club achievement winners was spon- 
sored by Stark, Wetzel & Co., Inc., 
Indianapolis. 

D. V. Brown and Co., Los Angeles, 
has signed a contract with Armour 
and Company to serve as broker in 
the Los Angeles area for Armour’s 
flash frozen meats retail line. 

Henry S. GrossMan of Henry S. 
Grossman Co., Los Angeles pelt 
broker, left recently for an extended 
business trip in Europe. 


Corned beef and other meat prod- 
ucts processed one night last week 
in the Brooklyn plant of Hebrew Na- 
tional Kosher Sausage Co. were being 
served shortly after 2 p.m. the next 
day in Cleveland delicatessens as 
weekly air deliveries of the meat prod- 
ucts were inaugurated. The _ first 
1,000-lb. shipment arrived on an 
American Airlines DC-6B. Epwin 
SAND, president of the Retail Delica- 
tessen Association of Greater Cleve- 
land, said air delivery in a few hours 
contrasts with 48 to 72-hour ship- 
ping time in a refrigerated rail car. 
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DEATHS 


Harry THEOBALD, SR., president of 
The Theobald Industries, Kearny, 
N. J., died September 9. Survivors 
include Harry THEOBALD, JR., vice 
president of the rendering concern, 
and GEORGE THEOBALD,  secretary- 
treasurer. 


PHILIP PLONSKER, 50, secretary of 
M. Luck, Inc., Milwaukee, died 
September 10. 


Roberts and Oake Honors 
38 Employes for Service 


Thirty-eight veteran employes of 
Roberts and Oake, Inc., Chicago, were 
honored for their service records at 
a recent company picnic for employes 
and their families, which drew more 
than 1,500 persons. 

In recognition of their more than 
25 years of continuous service, 36 
men and two women were presented 
with watches suitably inscribed. Pre- 
sentations were made by WwW. W. 
McCa..um, president of the parent 
firm, John Morrell & Co., and R. I. 
PETERS, vice president and general 
manager of Roberts and Oake. 

Oldest employe in point of contin- 
uous service is Ceci J. HEALE, who 
has 35 years with Roberts and Oake. 
Also honored was JESSE VAUGHN 
long-time president of Local No. 29 
UPWA-CIO, which represents the 
Roberts and Oake employes. The two 
women recognized for long service 
are Mary Mazeut and FLORENCE 
Prusinski, who have 33 and 30 years, 
respectively, 





THE HANOVER Fair is on the itinerary of 
Curt E. Dippel, president of C. E. Dippel 
Co., New York City, shown as he boarded 
a Lufthansa Constellation bound for Ger- 
many at New York International Airport. 
The firm supplies machines to the meat in- 
dustry. Dippel will spend a few weeks travel- 
ing in Germany in connection with his 
company's business. 











DICED SWEET 
RED PEPPERS 


FIRST 
AND FOREMOST 
IN 


reputation 
quality 
dependability 


CANNED FOODS 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 


Plant No. 2 Dunn, North Carolina 





Le Fiell All-Steel 
Gear-Operated Switch 
N : 


For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for annoying track breakdowns. 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully "closed" 
or fully "opened." 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 


Saves three-fourths installation time, 





Available in all types for 3%” or 2” x 
242", Yo" x 3” or 1-15/16” round rail. 
Write: 


le Fiell 
Company 
1471 Fairfax Ave., San Francisco, Calif. 
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How a Finer Product 
Can Lower Cost! 





Today’s merchandising of sausage makes precision in sizing and 
grading more important than ever. A single millimeter can make 
the difference in a good sausage casing...a profitable casing. 
Wilson Natural Casings are painstakingly selected for maxi- 
mum uniformity in size...right down to the last millimeter! 
You can depend on Wilson Natural Casings to save you money 


-..at no sacrifice of Wilson quality. 


WILSON Tht buy Nag bt 








General Offices: Chicago 9, Ill. 
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Operations 





Proper Selection, Use and Care of Hose 
By H. NYE JOSLEYN 


OBTAINING MAXIMUM satisfac- 
tory operating life from hose used in 
the packinghouse depends on intelli- 
gent purchasing, care in use and 
the proper installation and upkeep. 
Knowledge of hose construction (see 
page 22 of the NP of September 33, 
1955) and of the purpose for which 
it is to be used in the plant, are 
vital factors in proper selection. 

PURCHASING: In ordering hos? 
the first thing to be considered is 
obtaining accurate information on the 
characteristics required for its in- 
tended use. What element will be con- 
veyed at what temperature and pres- 
sure? What existing outside condi- 
tions of wear, temperature, or harm- 
ful solvents may cause rapid deteri- 
oration if special construction is not 
specified? Expense and inconvenience 
will be saved if all necessary informa- 
tion concerning probable use, and pos- 
sible abuse, is contained in the first 
order. 

Compounds used in manufacture 
are determined by the substance to be 
conveyed and by the surrounding in- 
fluences in the area of use. For dis- 
tributing regular plant water, or- 
dinary single ply rubber may be suffi- 
cient. However, for high temperature 
and pressures, such as those required 
in cleaning beef carcasses, particular 
materials and features of construc- 
tion are necessary. Higher pressures 
demand an even stronger tube lining. 
When resistance to high temperatures 
or pressures is required, or outside 
deteriorating influences are encoun- 
tered, satisfactory operation can be 
obtained only by so stating when or- 
dering. 

Accepted practice is to choose a 
hose in which the estimated bursting 
pressure is four times the planned 
working pressure. In special cases, 
such as working with high pressure 
steam, a much higher bursting point 
is recommended. Under some condi- 
tions tough, resilient outer covering 
may be more important to long life 
than internal resistance. Hoses which 
must be handled frequently should be 
light in weight and as flexible as con- 
sistent with durability and safety. 

CLEAN-UP HOSE probably re- 
quires greater expenditure of money 
in meat packing plants than any other 
kind. Most popular for this purpose 
is “creamery” hose, made to with- 
stand the action of animal fats and 
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greases. Designed to endure con- 
tinual hot water and low pressure 
steam this hose, usually of four-ply 
construction, has inner and _ outer 
layers of specially compounded rub- 
ber. It is supplied in 50 ft. lengths, 
with either white or black outer 
covering, and is resistant to floor 
abrasion and damage in_ pulling 
around corners. However, swelling 
and weakness may develop upon pro- 
longed exposure to some outside ele- 
ments. Color of the outer layer seems 
to have little if any bearing on the 
practical life span. 

Breakdown has been analyzed to 
be more frequently caused by misuse 
rather than weakness. Premature fail- 
ure is often caused by alternate pro- 
longed exposure to cleaning deter- 
gents, oils and solvents; contact with 
hot steam pipes; kinking; hard pull- 
ing; running over by trucks; use of 
excessive steam or air pressures and 
improper installation of hose nipples 
and nozzles. 

Storage between use should be in 
specially designated areas, on rounded 
hangers or coiled neatly on the floor 
in a clean, dry location of moderate 
temperature, A few minutes taken to 
clean the outer covering before stor- 
ing will lengthen life, particularly of 
hose used about the kill, cut and in- 
edible departments and_ stockyards. 
Use of excessively high pressures and 
temperatures in cleanup hose to flush 
sewers or to feed air to pneumatic 
tools is costly; it is better to procure 
a more applicable hose. Shutoff valves 
at the end of hose runs, while con- 
venient and necessary for some oper- 
ations, require hose of special quali- 
fications. Valves are not recommended 
for general use on the ends of or- 
dinary “creamery” hose. 

WELDING HOSE and high pres- 
sure air hose regularly come in five- 
to six-ply wrapped construction from 
¥g in. to 38 in. inside diameter. While 
working pressure is up to 350 psi. 
bursting pressure may be well over 
1000 psi. Deterioration can be rapid 
if the hose is laid on hot metal, is 
kinked, or run over by trucks. These 
potentially dangerous hoses should be 
laid out in safe areas when in use 
and neatly coiled in a protected place 
when stored. 

STANDARD PNEUMATIC HOSE 
is usually of braided two- to three- 
ply construction in sizes of from % in. 


to 1% in. in lengths up to 500 ft. 
It is built to withstand severe punish- 
ment on construction jobs with the 
inner tube resistant to heated oil from 
the compressor. 

PICKLE AND CURING HOSES 
are made of compounds which are 
tasteless and odorless. Usual speci- 
fications are a light color with sani- 
tary construction inside and out. They 
are manufactured in from four- to 
six-ply with pressures up to 200 psi. 

STEAM HOSE comes in braided, 
wrapped or all-metal styles accord- 
ing to the desired flexibility, applied 
pressure and continuity of use. For 
safety this kind of hose should be 
purchased with an exceptionally high 
bursting factor and used only when 
other ways of conveying high pressure 
steam are not practicable. The all- 
metal hose is not affected by heat, 
oil or grease, but is difficult to keep 
clean. Steam hose has been satisfac- 
torily replaced in some instances by 
more secure steam swivel-joint pipe 
fittings. 

VACUUM HOSE, such as used in 
canning and on vacuum mixers, is 
sturdily constructed to be flexible and 
non-collapsible. The inner bore should 
be smooth and abrasion resistant while 
the outside should be impervious to 
grease and friction. 

PAINT SPRAY HOSES seldom 
operate at over 100 psi. but must be 
resistant to the powerfully deteriorat- 
ing effects of the oils and solvents 
used in painting and lacquering. 

FIRE HOSE, while of limited 
active use about the plant, can be 
an expensive item. First consideration 
should be given to how and where it 
is to be stored. Economy is often 
served by specifying, at added cost, 
built-in treatment to protect against 
mildew and rot and damage from 
termites and vermin. A wax treatment 
protects against water absorption, 
freezing to the ground in cold weather, 
adhesion of ice, and accelerates the 
drying time after use. Because this 
kind of hose will probably be stored 
in miscellaneous locations for long pe- 
riods of time between its intended 
emergency uses, specifying all avail- 
able preservative treatment is likely 
to be a sound investment. 

Editor’s note: More information on 
hose will appear in early issues. 


Food Portion Control to Be 
Featured at Hotel Show 


Exhibits covering food cost and por- 
tion control and quality improvement 
will be among the features of the 1955 
National Hotel Exposition November 
7-11 at Kingsbridge Armory, New 
York City. 


4) 











RUBBAIR DOORS 





Between refrigerators and 
packing rooms, loading docks 
and warehouses save time and 
money, expedite materials han- 
dling. They’re flexible, light- 
weight, economical, safe, dou- 


ble-action. 


Check these advantages! ... 


e REDUCE NOISE, 
PERSONNEL 


e IMPROVE TEMPERATURE CONTROL 


e@ PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 


StiekKie 


ARUM In x 


Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 
lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 


INDUSTRIAL FATIGUE, INJURIES TO 


For complete information write Dept. NP 
Rubbair Door Division 
MANUFACTURING COMPANY, Inc. 
50 Regent Street - Cambridge 40, Mass. 















AROMIX ... 
THE MARK 
OF QUALITY 


AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Ill. * MOnroe 6-0970-1 


















END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 

STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 


1250 N. STONE ST., CHICAGO 10, ILL. © SU 7-6707 
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Literature 


Conveying Packaged Materiak 
(NL 132): Data and specifications on 
a complete line of medium and heavy 
duty roller conveyors are given in an 
illustrated 20-page book. Cutaway 
views show bearing construction and 
charts list roller and frame capacities, 
Installation photographs include roller 
conveyors combined with overhead 
cable, live-roller and vertical recipro- 
cating lift, belt and other types of 
conveyors. 

Steel Belts in Materials Handling 
(NL 133): Fully illustrated, this 48- 
page, hard cover book gives extensive 
engineering and application informa- 
tion on steel-belt conveyors. It de- 
scribes basic features and gives details 
on characteristics, capacities, adapta- 
tions and design. Information on con- 
veying materials with sharp and 
rounded edges, plastic and carton 
packaging, etc., is included. 

Treating Industrial Waste (NL 
134): Treatment of industrial waste 
to eliminate pollution and odors, re- 
cover valuable material and clarify 
water for re-use by packaged or in- 
dividually engineered equipment is 
discussed in a colorful eight-page 
booklet. The booklet contains informa- 
tion on methods and machinery used 
for removal of large solids, separation 
of wastes from liquids, removal of 
waste by settling, flotation and skim- 
ming. 

Eliminating Loading Problems (NL 
135): An illustrated four-page folder 
describes equipment used to solve 13 
difficult dock-level and ground-level 
loading problems. 

Versatility in Materials Handling 
(NL 136): Battery-powered, electric 
lift trucks, designed for speed and 
maneuverability, are described in a 
6-page bulletin. Tables of dimensions, 
capacities, weights, speeds, design and 
construction details and photographs 
are included in the two-color bulletin. 

Non-Skid Open Grate Surfaces (NL 
137): A 16-page booklet contains de- 
tailed information on the construction 
features and installation methods of 
anti-skid flooring, platforms, _ stair 
treads and cat walks. Typical applica- 
tions of this versatile equipment are 
illustrated and the book contains load 
tables, dimensions and _ specifications 
for ordering. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 


giving key numbers only (9-17-55) 


Name 


Street 
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WHEN IT’S 


CHAS. G. SCHMIDT 


“BOSS” dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard, Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 





BOSS Universal Dehairer 


















































; No. of 4” Method of 
Capacity HP. Belt Scraper | Charging and Pe wer 
Per Hour Stars Discharging rites 
Upper Shaft 
No. 121 Upper Shaft ’ 20-6 point 
BOSS 20-6 point— Continnees stars 
Uni 200 20 U-Bar Con- 
niversal Lower Shaft wind Seal Lower Shaft 
Dehairer 20-10 point yor Feee’ | 20-10 point 
stars 
No. 150 
BOSS : Hydraulic 16-4 point 
Hydraulic ms bs Cone Grate Lift stars 
Dehairer 
j BOSS Hydraulic Grate Dehairer 
ia tx No. 46-8 
BOSS ‘ Mechanical 
Grote 128 " 14 eet Grate Lift 
BOSS Grate Dehairer Dehairer 
i . We. 35-A Manual 
; . oe 
Baby BOSS 60 VA 12-4 point Grate Lift 
Dehairer 
No. 145 ineaiai 
Cincinnatian 20 2 11-3 point : Lif 
Dehairez — 


























Baby BOSS Dehairer 





For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
102 BLADE STREET CINCINNATI 16, OHIO 





“The Cincinnatian”’ 


eYOU WILL LIVE WITH TODAY'S DECISIONS...BESTBUY BOSS e © ee ° @ @ 
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Give More Freedom to Meat Packing Industry, 





Amalgamated Leaders Ask Federal Government 


The Amalgamated Meat Cutters and 
Butcher Workmen, AFL, this week 
called upon the federal government to 
stop its “silly and unjustifiable” im- 
position of “harsh restrictions” on the 
meat packing industry. 

‘Each year, American packers suf- 
fer the pain of government screws 
tightened a little more,” the more 
than 300,000 member union declared. 

“It is about time for the government 
to look with a degree of friendliness 
upon an industry as important to the 
nation as meat... . It is about time 
for the government to stop treating 
the meat packing industry as a step- 
child.” 

Earl W. Jimerson and Patrick E. 
Gorman, Amalgamated president and 
secretary-treasurer, respectively, sug- 
gested that “the government could re- 
lease the imposed restrictions except, 
of course, those having to do with 
sanitation.” Concerning the _ latter 
(meat inspection) they said they were 
“in favor of making them more re- 
stricting.” 

The two union leaders’ appeal for 
more freedom for the meat industry 
is contained in an editorial which will 
appear in the coming issue of the 
Amalgamated’s official _ publication, 
The Butcher Workman, 

They said meat packing is the most 
competitive of the nation’s basic in- 
dustries. It gives the “buying public 
the most sanitary perishable product 
in the entire world and the wages and 
working conditions prevailing 








NEW STOCK 


line of cover-all heat seal 
labels for prepackaged luncheon meats has 
been introduced by Paramount Paper Prod- 


Omaha. 


luncheon 


New labels feature cut- 
meat pictures, such as 
boiled ham above, printed in natural color. 
Known as Duo-Purpose Pro-Tecto Seals, the 
new line has been designed primarily for 
use with machine printed labels which do 
the pricing. Seals help merchandise the 
product and give protection against light. 


ucts Co., 
to-size 
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equal or surpass those in any other 
major industry.” 

“Yet,” Jimerson and Gorman wrote, 
“there are probably more government 
regulations in meat packing than in 
all other basic industries combined. It 
is not allowed business practices which 
are considered strictly ordinary when 
done in any other industry.” 

As an example, they said the federal 
government would have threatened 
monopoly action against the packers 
if any had dared to issue a statement 
concerning any possible increase in 
meat prices after the recent wage 
negotiations. However, the steel and 
automotive industries increased their 
prices with immunity following re- 
cent collective bargaining. 

“The present attitude of the govern- 
ment toward the meat industry is as 
silly as it is unjustifiable,” Jimerson 
and Gorman declared. 


Federal Flood Insurance 


Program is Proposed 

A federal flood insurance and re- 
insurance program was proposed this 
week by two Massachusetts senators, 
whose state was among those hit in 
the recent disaster in the Northeast. 

Senators John F. Kennedy (D) and 
Leverett Saltonstall (R) invited other 
senators to co-sponsor a bill they plan 
to introduce in the next session of 
Congress. 

Need for such a program, they 
said, was emphasized by the recent 
flood which caused “over $2,000,000,- 
000” in damage for which business- 
men and home owners had no insur- 
ance, Private insurance companies, 
they pointed out, cannot offer flood in- 
surance now because of lack of a suf- 
ficiently broad base to spread risks, 
difficulties of estimating risks involved 
and the necessity for coping with 48 
different state laws. 

The senators’ plan is based on fed- 
eral insurance plans covering war 
damage, maritime war risks and crop 
damage. 


Frozen Pre-fabricated 
Meats to Be Discussed 


The National Association of Food 
Chains will weigh the future effect of 
frozen pre-fabricated meats and_ ir- 
radiated foods on chain store business 
at the group’s 22nd annual meeting in 
Chicago. 

“Blue for Tomorrow” is the theme 
of the convention, which will be held 
October 30 through November 2 at 
the Palmer House. 





Flashes on 
suppliers 








SMALE METAL PRODUCTS CoO:: 
Election of AGNEs C. OLSEM as secre- 


tary and execu- r 
tive vice president c 
of this Chicago l 
company has 
been announced 


by Gerorce W. | 
SMALE, president. , 
Miss Olsem will 
be in charge of 
office administra- 
tion and assist in 
sales - production 
coordination. Miss 
Olsem, who has had 17 years experi- 
ence in the meat packing industry, has 
for the past eight years been con- 
nected with the Manufacturers Co- 
operative Association. 

CONTINENTAL CAN CO: Ap- 
pointment of Dr. Ropert M. Brick as 
director of the department of metal- 
lurgy has been announced by Curtis 
E. Maier, general manager of the divi- 
sion. Brick, who has had extensive ex- 
perience in metallurgy, is the author of 
over 30 scientific papers and a college 
textbook. 

DOW CHEMICAL CO: Construc- 
tion of a plant in Torrance, Calif., for 
the manufacture of Styrofoam insula- 
tion will start this month, R. L. Curtis, - 
vice president and general manager of 
Dow’s western division, announced. 
The new plant will be located with 
other Dow facilities in Torrance. 

MERCK & CO., INC.: H. Greorcr 
Wo re has been appointed advertis- 
ing manager of the chemical division 
of this Rahway, N. J., company. 

CARRIER CORP.: Joint entry into 
the truck-trailer refrigeration field by 
this Syracuse, N. Y., company and Air 
Conditioning Division, Tropic-Aire, 
Inc., has been announced by Loren 
FLETCHER, vice president of Carrier, 
and Frank B. Knicut, president of 
Air Conditioning Division. Under a 
development, manufacturing and mar- 
keting arrangement, the two com- 
panies will supply trailer refrigerating 
units under the trade name, Tropic- 
Aire Carrier. Tropic-Aire, Inc., will 
handle all manufacturing, sales and 
service. 

CROWN ZELLERBACH CORP-.:: 
An agreement providing for the merger 
of Gaylord Container Corp. into Crown 
Zellerbach C torp., has been announced 


AGNES C. OLSEM 





by J. D. ZeLiersacu, president of 
Crown Zellerbach, and Epwix J. 
SprEGEL, Gaylord president. Zeller- 


bach said the merger would enable his 
company to serve the national market 
more effectively. 
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ALL MEAT... output, exports, 


imports, stocks 











Holiday Cuts Meat Output 8 Per Cent 


The holiday made an 8 per cent cut in meat production last week as 
output for the period declined to 355,000,000 Ibs. from the record high 
of 384,000,000 Ibs. the previous week. However, slaughter continued re- 
latively high as the week’s volume of meat stood 11 per cent above the 
320,000,000 Ibs. turned out in the same period of 1954. Cattle slaughter 
was down 10 per cent, but 8 per cent larger than a year ago. Hog slaugh- 
ter fell 5 per cent from the full week before, but was 9 per cent larger 
than last vear. With the range lamb movement underway, slaughter of 
lambs was larger than the week before and last vear. Estimated slaughter 
and meat production by classes appear below as follows: 


PORK 
(Exel. lard) 


BEEF 
Week ended Number Production Number Production 
M's Mil. ibs. M's Mil, ibs. 
Sept. 10, 1955 360 192.2 1,001 132.9 
Sept. 3, 1955 401 212.5 1,056 140.1 
Sept. II, 1954 334 169.2 921 120.1 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Sept. 10, 1955 135 17.6 278 12.0 355 
Sept. 3, 1955 149 20.0 267 1.5 384 
Sept. I1, 1954 147 19.8 248 10.6 320 
1950-55 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
369,561. 
1950-95 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. ‘ 
AVERAGE WEIGHTS AND YIELDS (LBS.) 
CATTLE HOGS 
Live Dressed Live Dressed 
Sept. 10, 1955 960 534 229 133 
Sept. 3, 1955 955 530 230 133 
Sept. Il, 1954 939 507 228 130 
SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Sept. 10, 1955 235 130 92 43 13.1 30.0 
Sept. 3, 1955 240 134 92 43 13.5 32.7 
Sept. II, 1954 246 135 92 43 12.4 26.0 
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Beef and veal output has been at record high since i953. It has increased faster over time 
than cattle inventories, because cattle of beef type have become a larger proportion of the 
total; cattle are fed better; calf crops are larger; death rates are reduced; more are slaugh- 
tered as cattle rather than calves; and slaughter weights are heavier. Beef ouput is high 
also in relation to population. Consumption per person was a record in 1954, and is equally 
high this year. Cattle numbers and beef output are currently about stable at their record 
levels, and few changes are likely in 1956. 
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Cuba Meat Imports Continue 
Large; Most Comes From U.S. 


Imports of cured pork by Cuba 
during 1955 will probably be the 
largest in recent years, the Foreign 
Agricultural Service has disclosed. 
Imports during first half 1955 were 
16,000,000 Ibs., or almost double the 
9,000,000 Ibs. received during Jan- 
uary-June, 1954, All of these imports 
were received from the United States, 
except 83,500 Ibs. from Europe. 

Imports of fresh beef, all of which 
were from the United States, reached 
315,000 Ibs. for first half of 1955, as 
compared with 227,000 Ibs. for the 
corresponding period in 1954. During 
the period, imports of live animals 
were limited to small numbers of cat- 
tle and hogs brought in for breeding. 

The larger imports can be attrib- 
uted mostly to relatively low prices 
which have prevailed since the be- 
ginning of the year and to relatively 
high consumer buying power. 

Cuba’s exports of livestock byprod- 
ucts consist principally of cattle bones, 
casings, trimmings, and tankage. Dur- 
ing first half 1955, there were 5,730,- 
000 Ibs. of cattle bones, 5,090,000 
Ibs. of tankage, 5,100,000 Ibs. of 
trimmings and 264,000 Ibs. of beef 
casings exported to the U. S. 

For first half 1955, commercial beef 
production was about 148,000,000 
lbs., and production from farm slaugh- 
ter is roughly estimated at 2,000,000 
Ibs. Slaughter houses are believed to 
have produced 12,000,000 Ibs. of 
pork. In addition, production from 
farm slaughterings is tentatively esti- 
mated at 17,000,000 Ibs. 


New Zealand Considers 
Supports for Meat Prices 


New Zealand hopes to introduce 
floor prices for export meat on October 
1, 1955, the Foreign Agricultural Serv- 
ice has revealed. There has been much 
discussion of price supports in the 
past few months, but details of the 
proposed plan are still in question. 
There is, however, agreement that 
supports should be made available 
and should begin with the next mar- 
keting season (October 1). 

At present there is a fund equiva- 
lent to $118 million in the meat pool 
account, which was accumulated over 
the years by withholding from pro- 
ducer receipts. 


e@ For results of hog cut-out test, 
please turn to page 53. 
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Almost 50% of U. S. Lamb, 
Mutton Eaten in Northeast 


Almost 50 per cent of all the lamb 
and mutton domestically produced 
during 1954 was shipped for con- 
sumption to the Northeast, an area 
which includes only a fourth of the 
total U. S. population, according to 
the U. S. Department of Agriculture. 
This is shown by a survey made by 
the Dep urtment’s Agricultural Mar- 
keting Service, with the cooperation 
of the American Meat Institute, the 
National Independent Meat Packers 
Association, and the Western States 
Meat Packers Association, Inc. 

The three Pacific States—California, 
Oregon, and Washington—which com- 
prise 10 per cent of the total popu- 
lation, received over 20 per cent of 
all lamb and mutton shipped last 
year, with most of this being avail- 
able in California. 

Approximately 15 per cent of the 
lamb and mutton shipped during 1954 
went to the east north central states, 
with Illinois and Michigan showing 
the largest consumption in this re- 
gion, which accounts for 20 per cent 
of the total U. S. population. 

Areas where lamb and mutton were 
shipped in relatively small amounts 
included the southern, west north 
central, and mountain states. These 
areas make up 44 per cent of the 
total population, but received only 
15 per cent of the 1954 total lamb 
and mutton shipments. 

The survey is based on_ reports 
of shipments by packing companies 
which produced 92 per cent of all fed- 
erally inspected lamb and mutton dur- 


ing 1954. In addition, the survey in- 
cludes estimates of all other commer- 
cial production and of production from 
farm slaughter. The survey was under- 
taken by the Market Development 
Branch of AMS to help the trade in 
planning improved’ merchandising 
programs for lamb and mutton. 

In the survey, federally inspeeted 
meat packers slaughtering sheep and 
lambs during 1954 were asked to re- 
port their shipments of lamb and mut- 
ton for the year by states. Packers 
also were asked to exclude shipments 
to other slaughtering or meat proc- 
essing plants and to exclude lamb or 
mutton boned out for processing into 
other meat products, such as canned 
meat and sausage. This prevented a 
possible duplication. Shipments for 
export were excluded also. 

These data were combined by states 
with non-federally inspected dressed- 
weight production of lamb and mut- 
ton as estimated by the USDA and 
its estimates of dressed-weight pro- 
duction from farm slaughter. Since 
non-federally inspected meat, by law, 

cannot move across state lines, such 
lamb and mutton is assumed to be 
used in the state where it was pro- 
duced. 


Animal Foods Prepared 


Canned food and canned or fresh 
frozen food component for dogs, cats, 
and like animals, prepared under fed- 
eral inspection and certification in 
August 1955 amounted to 36,699,554 
Ibs., according to the U. S. Depart- 
ment of Agriculture. This compared 
with 32,055,566 Ibs. in July and 33,- 
190,659 Ibs. August last year. 


U.S. Sheep Industry Stable 
After 45% 1942-49 Shrink 


From 1942 to 1949 the United 
States sheep industry shrank about 45 
per cent. Since 1949 numbers of 
sheep and lambs have held quite 
steady at around 27,000,000 head and 
there are no signs of any important 
changes in the near future, according 
to a University of Illinois study. 

Before 1947, the usual supply of 
lamb and mutton was around 7 lbs. 
per person per year. For the past five 
years the supply has averaged only 
about 4 Ibs. 

This drastic cut in supplies might 
have brought big prices for lambs, 
but it did not. As the supplies of lamb 
shrank, consumers found satisfactory 
substitutes in other meats, especially 
poultry and beef, the study indicated. 

Profits from feeding lambs are more 
variable than those from feeding 
calves or yearling steers. Prices for 
slaughter lambs during this fall and 
winter seem likely to average about 
the same as last year, the Illinois 
researchers believe. 


Meat Index Advances More 


The wholesale price index on meat 
for the week ended September 6, as 
calculated by the Bureau of Labor 
Statistics, rose to 84.2 from 82.7 per 
cent the week before. However, this 
was 7.5 per cent lower than for the 
same 1954 period. Average primary 
market prices increased 0.1 to 110.6 
(1947-49—100). Spot market indexes 
showed live steers up 2.2, tallow up 
1.4, while cottonseed oil dipped 1.7 
and lard, 4.5 per cent. 
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SAUSAGE CASINGS 


Lge. pr. bungs, 
Med. 


34 in... 27@ 36 


(1.¢.1. prices) (1.¢.1. prices) “ prices quoted to mann- in ee ee oF a 
Pork cauenge, + Spa 35% a 30% Cervelat, . hog bungs ....87@90 | Beef cosiags: ee: Bee ladies eo _— 
Pork sausage, sheep cas. Or rs oreer 46@49 | Domestic rounds, 1% to pee en, 1. Der’ set, n5@ 70 

Pikes ss: 52 @531 PPM 27 i5< aig oN een RES 70@73 | OO ERE 60@ 75 Sheep Casings “(per hank) . 
Pasir ose eM Cf steine: ‘ ” tic rounds, ove 
Pork sausage, sheep ca EA Get PROM TA. 72@74 Domes rounds, ae 6G a. ee ; 0O@5.75 

5/6-Ib. pkge. ..... eS eee 77@s0 | wat, meh. 140 pack.. TSE 90 34/96 mm. Lecce eee s+ 5.40@5.70 
Frankfurters, sheep . : Genva style salami. ch.  9@M | xport rounds, wide, rs a rr 4.75@4.95 
Frankfurters, skinless 40 @i © 4 over 1% inch .. -1.25@1.50 0/22 mm ‘11 13'6¢0@3.75 
Bologna (ring) ...... 89144@48 | E "ea rounds, medium, 85@1.1 18/20 mm. ...........2.50@2.75 
R0log rtificial cas } 4 i 85@1.15 i i --ipheeeebees °° 17 
mons er ng or es zg SPICES EK acres ig narrow, 16/18 mm. ........... 1.75@2.00 
New Eng. lunch., spec..: @io (Basis Chgo.. orig. bbls., bags N heehee in? Pear tae 
Pelish sausage, smoked. 60 gf ge — | No. 1 weas., 24 in. up. 13@ 16 
Tongue and blood Petea 4214, — | No. 1 weas., 22 in. up. 9@ 13 CURING MATERIALS 
SON Se 37% 6@48i Whole Ground | No. 2 weasands ...... S@ 10 
a. | Oe eee Allspice, prime ..1.08 1.12 Middles, s oi Nitrite of soda, in 400-Ib. 
Pickle & Pimiento loaf.36 @ tor REAR: 8 1.10 11s ER See SEERA 1.20@ 1.40 bblIs., del, or f.0.b. Chgo.. .$10.31 
Chili. Powder 47 Middles, select, wide, Pure rfd., gran, nitrate of 
‘hilt Pe : s ‘ 2@2% inch ........ 1.65€@1.95 WINE, “tose 'g Se ota oe ieee ns 5.65 
SEEDS AND HERBS Chili Pepper ....... . 41 Middles, extra select, Pure rfd., powered nitrate 
Cloves, Zanzibar ... 57 638 2% @2% inch ..1.85@2.40 OE WD Gio svikncdinciowee, 8.65 
(1.c.1. prices) Ginger, Jam., unbl. 62 66 Beet bungs, exp. No. 1 25@ 34 Salt, in min, car. of 45,000 : 
Ground Mace, faney, Banda. .2.00 © 90 Beef bungs, domestic. 20@ 24 Ibs. only paper sacked, 
Whole for sausage West Indice ...... 1.95 a or salt, bladders, f.o.b. Chgo.; Gran. (ton).. 27.00 
Caraway seed . @ 30 Jas aan > piece: : tock, per ton in 100-Ib. 
Cominos seed ... 22 27 Pn dg coe. 7 8-10 in. wide, flat... 9@ 15 bags, f.o.b. whse., Chgo. 26.00 
Mustard seed, Bi Pa eS et 10-12 in. wide, flat... 9@ 13 Sugar— 
rs No. 1... 2.00 00s. . 33 12-15 in. wide, flat... 14@ 21 Raw, 96 basis, f.o.b. N.Y. 5.97 
Yellow American. 18 West India Nutmeg. " 60 Pork casings: Refined standard cane 
Oregano .........34 Paprika, Spanish ... .. 51 Extra narrow, 20 mm. gran., basis (Chgo.) ..... 8.40 
Coriander, Morocco, lepper, Cayenne ....  .. 54 —. ar a 4.00@4.35 ~—— Peta —: 100-Ib. 

: 7 » » "WS Ae TESS ee Seer 5é ‘ ow, medium, pags, f.o.b. Reserve, “ 
Penson No. S 24 28 Rie , ; 58 29@32 mm, ........3. 3.70@4.15 ies We cheedeaesiscus mt 7.55 
Marjoram, French 46 52 epper: a , 32@35 mm. eee Dextrose, per ewt. 

Sage, Dalmatian, _ White .........06. 63 69 Speec., med., 35@38mm.1.50@1.75 Cerelose, Reg. No. 53 .... 7.55 

Mere .o2605 sc 56 64 Es nou when de 57 65 Export bungs, 34 in. cut 45@ 55 Ex-W'h'se., Chicago ...... 7.65 
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NEW 64 PAGE CATALOG 





Here's the famous SCHMIDT all-in-one source . . . the "bible of 
the industry" . . . over 2000 of the best labor-saving methods, 
equipment and supplies to save you time and trouble, to speed 
up service. Each item illustrated, priced and fully described. 


Order by mail and save! Famous THESCO guarantee through- 
out. Write TODAY for your FREE copy of the new 64 page 
SUPPLIES AND EQUIPMENT Catalog! 


NOW AVAILABLE! 


SUPPLIES AND EQUIPMENT 


for FOOD MARKET ¢ LOCKER PLANT e PACKER 
SLAUGHTERER e FOOD PROCESSOR 


all-in-one source for over 2000 items 














85th — 
THE C. SCHMIDT COMPANY 

Anniversary 1712 JOHN ST. CINCINNATI 14, OHIO 

. Pep-Up Sales ee a Die Ae eam” 
Und Boost 

EAST ST. LOUIS, ILLINOIS | Your Profits a Tastier sausage, loaves and specialties 
with result in livelier demand . .. and a 
i healthier all-around sales _ picture! 


e WILLIAM G. JOYCE, Boston, Mass. C Al N C 1) CAINCO provides the answer to all 
sei bl b fferi 
e F. C. ROGERS CO., Philadelphia, Pa. | E your season problems by offering 


| BOTH Soluble and Natural Spice 


A. L. THOMAS, Washington, D.¢, | SEASONINGS B Sisedane 


BEEF * PORK * SAUSAGE § 


HUNTERIZED SMOKED AND CANNED HAM 





4 CAINCO Soluble Seasonings are 
proven sales-getters and profit-makers 


, 2 Hl - give sausage, 
Cainco Seasonings Satisfy! Loaves and specialty 














products a taste ap- 
peal that pays big dividends . . . as- 
sure absolute uniformity batch after 


batch! 

















made for 
coloring 
sausage 
casings 
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WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street + St.Louis 6, Mo. 


CAINCO Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements . 

give your products a high-quality ap- 
peal that wins new customers and 
influences sales-repeats. Make the 


logical switch now to CAINCO! 


q= = = = = = = 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 
SUperior 7-3611 
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Sept. 13, 1955 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF Tongues, No. 1, 100's ... 24 
(L.¢.1. prices) Hearts, reg., 100’s .... 11 
eae Livers, sel., 30/50's ....23 @24 
Native steers: Livers, reg., 30/50’s .... 16 
Prime, 600/800 Lips, scalded, 100's = 7% 
Choice, 500/700 Lips, unscalded, 100's .. 7 
Choice, 700/800 ..... Tripe, scalded, 100's 6% 
Good, 500/700 Tripe, cooked, 100's 6% 
Commercial cows OOS eae 6% 
BUMS ow ccc vccees see I ks a 5. edinaithe 6% 
Canner & cutter cows. Udders, 100's .......... 4% 
PRIMAL BEEF CUTS 
FANCY MEATS 
Prime: 
Hindqtrs., 5/800 (1.¢.1. prices) 
Foreqtrs., 5/800 e Mean 3 © 
Rounds, all wts. ....44 @: Beef tongues, corne a A Salad shel 35 
pa : ¢ Veal breads, under 12 oz. 68 
Trd. loins, 50/70 (lel).883) @ P- 9 
Sq. chucks, 70/90 Ae ORE asin watmeneesae 1.12 
ype ws “° Calf tongue, 1 Ib/down .... 19 
Arm chucks, 80/116. 7" a - u 
ick Ox tails, under % Ib. ...... 11% 
Briskets (lel) ...... @ 
Ribs, 25/35 (lel) OX CHT, OFOT MDs vc cdscewedes 13 
Wave; Me 2 ...... 
Flanks, rough No, 1. 





BEEF SAUS. MATERIALS 
FRESH 


Choice: 

























Hindgqtrs., 5/800 ......29 @30 
Foreqtrs., 5/800 ...... 1814 @ 49 ©. C. cow meat, bbls. ...80  @31 
Rounds, all wts. .....484%@ 44 Bull meat, bon'ls, bbls. .35144@36 
Trd. loins, 50/60 (lel) @i7s Beef trim., 75/80, bbls... 
Sq. chucks, 70/90 ...34 @34% Beef trim.. 85/90. bbIs. .26 
Arm chucks, 80/110...32 @32%4 Bon'ls chucks, bbls. 
Briskets ............. 25 Beef cheek meat, 
Ribs, 25/35 (lel) ....49 @5o trmd., bbls. 
Navels, No. 1 .... 9% Beef head meat, bbls. 
Flanks, rough No, 1 12% Shank meat, bbls. .... 
Good: Veal trim., bon'ls, bbls.. 
Rounds ....... ee 
Sq. cut chucks ... . .82 L 
Briskets oo ie Rada aan ee 2 VEA SKIN OFF 
ee (Carcass) 
O1DS 
(Le.l. prices) 
COW & BULL TENDERLOINS 1. so 110 $42.00@43.00 
Cows, 3/dn, (frozen) co@ os = Frime, 110/150 ...... pepe gee 
Cows, 3/4 (frozen) 6@ 70 Choice, 50/ 80 ...... 3 peg = po 
Cows 5 (frozen) 76@ 80 Choice, 80/110 ...... 8 00@ 40.00 
Cows, 5/up (frozen) 9@ 98 eee. Pg Ana aes eee mee bee 
Bulls, 5/up (froze 94@ 98 Good, 50/ 80 ........ @35 
sa nonen) 1@ Good, 80/110 ........ 00@3T7.00 
Good, 110/150 ........ .00@37.00 
BEEF HAM SETS Commercial, all wts... 29.00@34.00 
Knuckles, 7% up ..... 39% 
Insides, 12/up ....... 391, CARCASS LAMB 
COUMSEEEOS, B/ED cicccccce 36 
(1.¢.1. prices) 
CARCASS MUTTON Prime, 40/50 ........... 12 @44% 
: : Prime, 50/60... None qtd. 
(Le.1. prices) Choice, 40/50 12 @44%4 
Choice, 70/down ...... ... 13@14 Choice, 50/60 None qtd,. 
Good, 70/down ...... ...12@13 Good, all wts. .......... 37 @40 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): Los Angeles San Francisco No. Portland 





Sept. 18 Sept. Sept. 18 
Choice 
500-600 Ibs, $38.00 40.00 $40.00@ 41.00 $41.00@ 42.00 
600-700 Ibs 37.00@ 38.50 38.00@ 40.00 39.50@ 41.50 
Good: 
500-600 Ibs. 00@ 37.00 35.00@ 37.00 37.00@40.00 





600-700 Lbs. 





?.00@35.00 34.00@36.00 36.00@39.00 






Commercial 
300-600 Ibs. 382.00€@ 34.00 32.004 34.00 30.00@ 36.00 
cow: 
Commercial, all wts 23.00@ 25.00 24.00@ 30,00 24.00@ 29.00 
Utility, all wts. Wa 24.00 22.00@ 24.00 22.004 26.00 
Canner-cutter None quoted 19.00@22.00 20.00@ 23.00 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 lbs. down 37.00@ 40.00 33.00@35.00 35.00@38.00 
Good: 
200 Ibs. down 35.00@38.00 32.00@34.00 33.00@36.00 
LAMB (Carcass) 
Prime: 
40-50 Ibs. 40.00@42.00 39.00@41.00 38.00@40.00 
50-60 Ibs. 38.00@41.00 37.00@39.00 38.00@40.00 
Choice: 
40-50 Ibs. 40.00@42.00 39.00@41.00 38.00@40.00 
50-60 Ibs. 38.00@41.00 37.00@39.00 38.00@40.00 
Good, all wts. 36.00@ 40.00 35.00@ 38.00 34.00@38.00 
MUTTON (BWB): 
Choice, 70 Ibs. down... 14.00@16.00 None quoted 12.00@14.00 
Good, 70 Ibs. down.... 14.00@16.00 None quoted 12.00@14.00 
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Sept. 13, 1955 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CU (1.¢.1. prices) Lb, 
Ne aetovn Bb gangs under 6 oz. y 
RC LAprCes) 12 02./up 82 

Steer: Bat Padi 28 

Prime care., 6/800.$42.00@ 45.00 Beef livers, ep 
Sty “prs ; ar Beef kidneys 13 
Choice care., 6/700. 42.50@43.50 Ps 
oe o Oxtails, % Ib./up 
Choice care 7/800. 40.004 42.00 ree 11 
Hinds., pr., 6.00@ 58.00 ee Or er Chee aed 
Hinds., pr., 1.00@ 57.00 
Hinds., ch. * 53100@56.C0 LAMBS 
Hinds., ch., 7/800.. 52.00@54.00 (1.e.1. carcass prices) 
City 
BEEF CUTS Prime, 30/40 ........ $49.00@ 50.00 
. -e8 Prime, 40/45 ........ 52.00@54.00 
= a ee aon Prime, 45/55 50.00@ 51.00 

Prime steer: City Choice, 30/40 48.00@50.00 
Hindgtrs., 600/700... 56.0@ Choice, 40/45 51.00@ 53.00 
Hindqtrs., 700/800... 55.0@ Choice, 45/55 .. 50.00@52.00 
Hindgtrs., 800/900... 51.0@ Good, 30/40 .. 46.00@ 48.00 
Rounds, flank off.... 47.0@ CC ee ere 49.00@ 51.00 
Rounds, diamond bone Good, 5 48.00@ 49.00 

a Ae 48.0@ 49.0 Good, 45.00@ 47.00 
Short loins, untrim.. 75.0@ 82.0 Western 
Short loins, trim.. :102.0@ 110.0 pais. 7 00@48 
Mignkes i550: cashes 14.0@ 15.0 Erime. ym peel wi ee 
Ribs (7 bone cut)... 52.0@ 58.0 Prime. 5% 3/68 gree sree None quoted 
Arm Chucks ...... 38.0@ 40.0 Chiles, 46/an. ....... 47.00@48.00 
— ny «fh ip il» = <> a 47.00@ 49.00 
Soh ps MRIS ESD Zi anes an Good, all wts, ....... 42,00@45.00 
Foreqtrs. (Kosher) 38.0@ 40.0 
Arm Chucks (Kosher) 38.0@ 43.0 4 

Choice steer: VEA SKIN orr 
Hindqtrs,, 600/700. * 0@ 6.0 (1e.1, earcass prices) 
Hindqtrs., 7 53.0 Western 
Hindqtrs., 800/900... 49. 0@ 51.0 Prime, 80/130 ....... ~ 2.00@ 45.00 
Rounds, flank off 47.0@ 49.0 Choice, 50/80 ........ None quoted 
Rounds, diamond bone Choice, 80/130 ....... 3.00@ 42.00 

a Ree 49.0 Good, 50/80 3. 00@35 
Short loins, untrim.. 78.0 Good, 80/130 36.00@ 38.00 
Short loins, trim.... 99.0  Com'l, all wts. ...... 31.00@35.00 
CE ee rn 15.0 
Ribs (7 bone cut)... 50.0@ 55.0 UTC 2 
Arm Ohucks .......; : B. 0@ 38.0 & HER'S FAT 
2 eee 27.0 Biot Tat «COW 6k 60a tev ccc 
ON <o c.acea nhs ns.a'e< 13.0 srenet Tat (ewt) <0. csits cess 
Foreqtrs, (Kosher) . x 38.0 Inedible suet (ewt.) 

Arm Chucks (Kosher i) 36.0@ 38.0 Edible suet (ewt.) 
HOGS: 
N. Y. MEAT SUPPLIES Week ended Sept. 10 48,195 
- . } - - 

(Receipts reported by the USDA Week previous ......... 51,151 

Marketing Service week ended Sept. SHEEP: 

10, 1955 with Comparisons.) Week ended Sept. 10... 48,668 

STEERS AND HEIFERS Care asses Week previous ......... 47 656 
Week endel Sept. 10. 15 
Week previous ......... ; COUNTRY DRESSED MEATS 

COW: : Week nded Sept. 10 5.010 
Week ended Sept. 10 2.678 Week Part a * baa 347 
Week previous ......... 1,409 Cee Previous ..... “° ial 

BULL: 

“ . _ kK ended Sept. 10... 23 
Week ended Sept. 10... 474 Pe 5 as a 
Week previous ...... Ad 162 Week previous ......... 101 

VEAL: LAMB AND MUTTON: 

Week ended Sept. 10 10,182 won +927 lanai AG pe Fe 
Week previous 10,162 Bir rae eines os : 

LAMB: 

Week ended Sept. 10 , 28.816 PHILA. FRESH MEATS 
Week previous ......... 29,200 Sept. 13, 1955 

MUTTON: “ESTERN DRESSE 
Week ended Sept. 10 6. fee cages BD 
Week previous ....... o44 STEER CARCASS: (Cwt.) 

HOG ND PIG: Choice, 500/700 . .$42.00@ 44, 00 
Weck cae ‘Rept “a ous Choice, 700/900 .... 40.00@42.50 

ee -{ x ae . ion ? D & a ‘ i 
Wena TRACOM ca 7946 Good, 500/800 38.00@ 41.00 

* wines COW: 

PORK CUTS: 1 ’ ‘ ‘ ‘ 
Week ended Sept. 10 1,068,105 Po Ba ye yee 28.00 30.00 
Week previous ....... 734,992 aUcy. all wis. + 29.50@28.00 

BERF CUTS: VFAL (SKIN OFF): 

Week ended Sept. 10 Choice, 80/110 .... 39.00@41.00 
Week previous ......... pe yp zy ht nepal mip 
a : . " wwe 100d, dee 434.00 
: Wee oa ‘ yt : ky . 10,652 Good, 80/110 ..... +.00@37.00 

— ee oe G 5 35 é 
Week previous ......... 3,000 in ath eet nn 

. or AP AMB: 

LAMB AND MUTTON: oo. one 
Week ended Sept. 10°... 14,968 Prime, 30/45 ...... 47.00@ 49.00 
Week previous ......... 2.500 Prime, 45/55 ...... 47.00@ 49.00 

Biles betel, oe ‘ Choice, 35/45 ...... 42.00@45.00 

BEEF CURED: | Choice, 45/55 2.2... 43.00@45.00 
Week ended Sept. 10 Good, all wts. 42.00@45.00 
too Shan orngleeS : MUTTON (EWE) 

> > orpm : . 7 : N (EWE): 

I 5, t mgs var i saga 8 _ Choice, 70/down 16.00@ 18.00 

yeek ended Sept. 10 ... 303,022 Good, 70/down 15.00@17.00 
Week previows ......... 144,274 

LARD AND PORK FAT: LOCALLY DRESSED 
Week ended Sept. 10... STEER BEEF (lb.): c hoice Good 
Week previous ...... Hinds, 500/800... 52@5 48@51 

Hinds, 800/900... 46@49 
LOCAL SLAUGHTER Rounds, no flank. ¢ 48@50 

‘ATTLE: Hip rd., + flank. 4648 

CATTLE: : * Full loin, untrim. 55 48 @53 
Week ended Sept. 10 11.671 Short loin, untrim, 58@65 
Week previous ........ 13,948 Arm chucks ..... 31@33 

CALVES: Ribs (7 bone) 48@52 
Week ended Sept. 10 oo are 27429 27@29 
Week previous Short plates ..... 10@13 10@13 





NATIONAL PROVISIONER 


Note 
skinne 


Fresh 








3) 

City 
W@ 50.00 
W@ 54.00 
51.00 
050.00 
1053.00 
W@52.00 
WG 48.00 
Wa 51.00 
Na 49.00 
Ma 47.00 
Testern 
Wa 48.00 
0G 49.00 
e quoted 
48.00 
1 49.00 
WE 45.00 


3) 
restern 

1 @ 45.00 
e quoted 
OO 42.00 
35.00 
WO 38.00 
OG 35.00 





48,195 
51,151 


48,668 
47.656 
EATS 


5.010 
5,347 


23 
101 


42 
68 


=ATS 


) 

wt.) 
N@ 44.00 
1@ 42.50 
1441.00 


1430.00 
I@28 10 


1@ 41.00 
Va 42.00 
1434.00 
137.00 
14 38.00 


1@ 49.00 
1@ 49.00 
I@45.00 
1@45.00 
1@45.00 


1418.00 
1217.00 


Good 
48@51 
46@49 
48@ 50 
46@48 

a8 





27@29 
10@ 13 


DNER 














PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 
SKINNED HAMS 
Fresh or F.F.A. 
38, 


Basis, 


F — n 


--+. 20/up, 2’s in 824yn 
Note—-Regular Hams 244¢ under 
skinned. 
PICNICS 
Fresh or F.F.A Frozen 
eee bay 
a eras okcee a 





FAT BACKS 

Fresh or Frozen Cured 
ae | re 9n 
ee CRP gc wigan 10% 
AEE Pe BME inverts cle 1114 
MY Sroisce ens > ic SS 12 
BRD a's siceeew a). are eee 13b 
1 SEA a See 1314 
ee OS OE Oe 13% 
| 4 ere : re ae 1314 


Chicago Price Zone, 





Sept. 14, 1955) 


BELLIES 





~~ or F.F.A. Frozen 
264on 

26@ 261 

7%a 23 


Tiga 28 
saee 22 


26%b ...... 18/20 


GR. AMN. BELLIES 





Clear 





1% 


FRESH PORK CUTS 





Job Lot Car Lot 
Fresh Fresh 
47 Loins, und 

46@47 Loins, 12/16 

41@42 Loins, 16/20 

36%, Loins, 20/up 

33 Bost. Butts 

32 Bost. Butts, 

32 Bost. Butts, 

39@ 40 Ribs, ¢ 

28 Ribs, 5 

20@21 Ribs, 5/up 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
IZ Gaqware Jowls. 2... occsssces 13n 
S Jowl Butts, loose ........ 10n 
10n Jowl Butts, boxed ...... und, 





LARD FUTURES PRICES 
























FRIDAY, SEPT. 9, 1955 

Open High Low Close 
Sep. 10.42% 10.42% 10.10  10.15b 
Oct. 10.2 10. 35 10.15 10.22%4b 
Nov. 10.05 10.12% 9.90 
Dec. 10.30 10.30 10.1744 10. 258 
Jan. 10.30 10.32% 10.20 10.30a 
Mar. 10.50 10.60 = 10.4744 10.60a 
May ee AeA e 10.65b 

Sales: 10,320,000 Ibs. 

MONDAY, SEPT. 12, 1955 
Sep. 10.15 10.20 10.10 10.17-20 
Oct. = 10.30 §=10.17% 10.20 
Nov. 10.00 9.77 9.80 
Dec. 102 27 H 10.30 10. 10.20a 
Jan. 10.37% 10.87% 10. 10.254 
Mar. 10.62% 10.62% 0.52% 10.5245 
May 10.70 10.70 10.65 10.6: sh 

Sales: 5,040,000 Ibs. 

Open interest at close Fri., Sept 
9: Sept. 282, Oct. 234, Nov. 315, 
Dee. 314, Jan. 86, Mar. 57, and 
Muay 2 lots. 

TUESDAY, SEPT. 13, 1955 
Sep. 10.05 10.10 9.97% Y.974 
Oct. 10.10 10.15 10.05  10.074oa 
Nov. 9.7 9.85 9.70 9.8214 
Dee. 10.15 10.00 10,17%a 
Jan. 10.20 10.12% 10.20b 
Mar. 10.45 10.45 10.50 
May 10.00 10.60 10.65 

Sales: 7,800,000 Ibs, 

Open interest at close Mon., Sept. 
12: Sept. 274, Oct, 284, Nov. 308, 
Dee. 326. Jan. 89, Mar. 57, and 
May & lots. 

WEDNESDAY, SEPT. 14, 1955 














Sep. 9.85 9.97% 9.8214 9.S2lob 
Oct. 9.95 10.02% 214, 9.92I,a 
Nov. 9.70 9.90 9.70 9.80a 
Dee. 10.15 10.17% 10.12% 10.1244 
Jan. 10.17% 10.27% 10.17% 10.20a 
Mar. 10.50 10.57% 10.50 9 10.508 
May 10.6714 10.72% 10.6744 10.72%4b 

Sales: 4,360,000 Ibs. 

Open interest at close Tues., 
Sept. 13: Sept. 211, Oct. 229, Nov. 
312, Dee. 319, Jan. 96, Mar. 62, 
and May 11 lots. 

THURSDAY, SEPT. 15, 1955 
Sep. 9.85 10.10 9.85 10.07%a 
Oct. 9.95 10.17% 9.95 10.17%a 
Nov. 9.8714 10.00 9.87% Y.95a 
Dee. 10.20) 10. 

Jan. 10.27% 10.5 
Mar. 10.50 10.57%a 
May 5) 10.62% 10. 75a 

Sales: 5,000,000 Ibs. 

Open interest at close Wed. Sept. 
14; Sept. 184, Oct, 223, Nov. 317, 
Dee. 321, Jan. 96, Mar. 65, and 
May 15 lots. 


SEPTEMBER 17, 1955 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 13, 1955 

(1.¢.1. prices) 
Hams, skinned, 10/12... 40 
Hams, skinned, 12/14... 40 
Hams, skinned, 14/16... 41 
Picnics, 4/6 lbs., loose. . 26 

Picnics, 6/8 lbs. ...... A aA 
(Job Lot) 

Pork loins, bon'ls, 100's. a8 
Shoulders, 16/dn., loose. 20 
MOOI AVEO a0 cue cdiwks <6 124%@13 
Tenderloins, fresh, 10's..78 @s80 
Neck bones, bbls. ..... 9 @al0 
E MPO Wa oahreks aes) 2 10 
lean in. 1100's 7 @s& 
ee ore 6 





CHGO. PORK SAUSAGE 
MATERIALS—FRESH 





(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 

WM Da rebcinsccaaeaan 161% 
Pork trim., guar. 50°; 

WR, OMS sec. gant as 1814 
Pork trim., 80°, lean 

bbIs. Pere ee 321444 33 
Pork trim. ‘ le an, 

Sistas 30 
a 21 
trim., 
eeeee 28 
PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 

ROMO ais oh ean.es bene ates $13.75 
Refined lard, 50-lb irtons 

C.Ove. CRRNEO. 50 ov ecv crane 3.75 
Kettle rend., tierces, f.o.b. 

RNIN ae on ye aie ae Saas 1.75 
Leaf, kettle rend., tierces, 

f.o.b. Chicago eee ere ei 
OS a emery A 
Neutral tierees, f.o.b. 

CHEEEO <5 i.cneen ; 16.75 
Stand: ird shortening 

me Be CRE scans. 19.75 
Hydro. shortening, N. & S.... 20.75 
WEEK'S LARD PRICES 

P.S. or P.S. or Ref. in 
Dry Dry DOLIbD. 
Rend. Cash Rend, tins 
(Tierces) Loose (Open 
(Open 
(Bd. Trade) Mkt.) Mkt.) 
Sept. 9. .10.50n 10.00n 7 
Sept. 10. .10.50m 10.00n 
Sept. 12..10.50n 10.00 
Sept. 13..10.00n  10.COn 
Sept. 14.. 9.85n UST 


Sept. 15..10.07%  10.00b 











LIGHT, HEAVY HOGS IMPROVE IN VALUE 


(Chicago costs and credits, 


Hog cut-out values changed 


tirst 


the week) 
unevenly this week. Me- 


two days of 


diumweight hog margins retreated farther, while the two 
other classes improved. Lean cut prices on the two outside 


classes rose considerably, 
gained moderately. 
180-220 Ibs. 








Value 
per per cwt 
ewt, fin. 
alive yield 
Renn cute .......:.-. GIR 
Fat cuts, lard . . 4.64 
Ribs, trimms., ete. - ae 
Cost of hogs .........$16.20 
Condemnation loss ; .02 
Handling, overhead ... 1.57 
TOPS, COME. ........ 27.51 
TOTAL VALOR .«..... 25.84 
Cutting margin ..... +$ .60 
Margin last week + .40 





while those on mediumweights 


220- v2 Ibs. 240-270 Ibs.— 





Value Value 
per per ewt, per per ewt 
ewt fin. ewt. fin. 
ailve yield alive yield 
$11.67 $16.80 $11.15 $15.98 
4.75 6.85 4.64 6.48 
1.54 2.19 1.45 2.04 
$16.50 $16.53 
O02 24 
1.40 
$19.12 $18.06 
17.96 17.24 
$1.16 $ .82 
30 1.14 








PACIFIC COAST WHOLESALE 


Los Angeles 

Sept. 13 
FRESH PORK (Carcass: (Packer Style) 
ee a Oe None quoted 


120-160 Ibs. .$28.00@30.00 
FRESH PORK CUTS No. 1: 


LOINS: 
ee Mo ees 04's - 46.00@52.00 
SOE cc esi ves 46.00@52.00 
DEFE ML. Sevauseucans 46,.00@52.00 
PICNICS: 
eM Ao dectadces 28.004 37.00 


HAMS, skinned: 
12-16 Ibs. 
16-18 Ibs. 


48.00@57.00 
48.00@ 59.00 


BACON, ‘“‘Dry’' Cure No. 1: 


ee ar ecskaees ooce 40.004 48.00 
SIS TW iicnccunsies 38.00@45.00 
10-13 UNO. on cccccccces 35.00@42.00 
LARD, Refined: 
1- lb. cartons .......... 15.00@16.50 
50-lb. cartons & cans.. 14,00@16.00 
yy ee 13.25@15.50 


PORK PRICES 


No. Portland 
Sept. 13 
(Shipper Style) 
None quoted 
$28.50@ 30.00 


San Francisco 
Sept. 13 
(Shipper Style) 
None quoted 
None quoted 


54.00@58.00 
54.00@57.00 
14.00@57.00 


55.00@ 59.00 
00@59.00 
53.00@57.00 





35.00@ 38.00 34.00@ 38.00 


5 .00@ 59.00 
58.00@ 62.00 


52.00@ 56.00 
51.00@56.00 


48.00@52.00 
45.00@50.00 
42.00@45.00 


45.00@ 50.00 
42.00@ 45.00 
40.00@42.00 


19.00@20.00 
18.00@19.00 
16.00@ 18.00 


15.50@17.50 
None quoted 
14.004 16.50 





N.Y. FRESH PORK CUTS 


Sept. 13, 1955 





(1.e.1. prices) 
_ Wester rn 
Pork loins., 8/12. 
Pork loins, 12/16 
Hams, sknd., 10/14 44. 00@ 46.00 
Boston butts, 4/8..... 35.00@37.00 
Spareribs, 3/down.... 41,.00@45.00 
Pork trim., regular... 28.00 
Pork trim., spec, 80% 44.00 
City 
Hams, sknd., 10/14...$44.50@48.09 
Pork loins, 8/12 54.00@ 57.00 
Pork loins, 12/14.... 54.00@56.00 
Picnics, 4/9 ...ccccsy 42.00@ 47.00 
Boston Butts, 4/8 .... 36.00@ 40.00 
Spareribs, 3/down .... 42.00@47.00 


N.Y. DRESSED HOGS 


(Le.1, 

(Heads on, 

50 to 75 Ibs. 
75 to 100 Ibs. 
100 to 125 Ibs, 
125 to 150 Ibs, 


CHGO. WHOLESALE 
SMOKED MEATS 
Sept. 13, 1955 

skinned, 14/16 Ibs., 


prices) 
fat 


leaf in) 





Hams, 


WENRDER «occa saan + 49) 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped .. D1 
Hams, skinned, 16/18 Ibs., 

WFAPPEd .nccccccccces ‘ a1 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped .. 3 
sacon, fancy, trimmed, 

brisket off, 8/16 Ibs., 

Wrapped ...cccccecseces 38 
Sacon, fancy, sq. cut, seed 

less, 12/14 Ibs., wrapped 37 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ...... 32 


PHILA. FRESH PORK 


Sept. 13, 1955 
WESTERN DRESSED 





PORK CUTS—U.S. 1-3, LB. 
Regular loins, 8/12 5S @Q@55 
Regular loins, 12/16 Hah 
Regular loins, 16/20 None 
Butts, Boston, 4/8 35@37 
Spareribs, 3/down ...... 41@ 43 


LOCALLY DRESSED 
U.8. 1-3, Lb. 
Pork loins, 8/10 ..... 56@ 60 
Pork loins, 10/12 6a 60 
Pork loins, 12/16 ...... a 5S 
Spareribs, 3/dn, ...... 1446 
Sk. hams, 10/12 ...... 11@48 
gk. hams, 12/14 ...... 1a@4s 


4/8 ... 3T@39 


30@ 34 


soston butts, 
Pienics, 4/8 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Sept. 10, 1955, was 12.6. 
This ratio compared with 
the 12.4 ratio for the pre- 
ceding week and 12.0 a 
year ago. These ratios were 
calculated on the basis of 
No. 1 yellow corn selling at 
$1.298, $1.301 and $1.682 
per bu. in the three periods, 
respectively. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Sept. 14, 1955 
BLOOD 


Unground, per unit of ammonia 
(bulk) *5.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 





NE 1b i idige 6) 0 i pinie tbe debe alge *6.00n 
Med. test ... .*4.00@5.75n 
OS ESET eee eee . *5.50n 
Liquid stick, tank cars Skieatias *1.75 


PACKINGHOUSE FEEDS 

Carlots per ton 
50% meat, bone scraps, bagged.$ 72.50@ 80.00 
50% meat, bone scraps, bulk ... 70.00@ 75.00 
55% meat scraps, bagged ....... 87.00 
60% digester tankage, bagged... S80.00@ 82.50 
60% digester tankage, bulk ..... 77.50@ 80.00 
80% blood meal, bagged ....... 110.00@ 130,00 
70% steamed bone meal, bagged 


INC nc o5.6 5 ste opie 85.00n 
60% steamed bone meal, bagged 65.00@ 70.00 
FERTILIZER MATERIALS 
High grade tankuge, ground, 
per unit ammonia ... ree 4.50 


Hoof meal, per unit ammonia G.25a6.35 
DRY RENDERED TANKAGE 

Low test, per unit prot 7a . *1.300 

Med. test, per unit prot ss; ere « 226 


TT a Oe ., en *1.20n 
GELATINE AND GLUE STOCKS 
Calf trimmings (limed) . 1.35@ 1.50 


Hide trimmings (green salted) 

Cattle jaws, scraps, and knuckles, 
ES RRR ree et 55.00@ 57.00 

Pig skin seraps and trimmings .... 5.00@ 5.25 


. 6.00@ T.00n 


ANIMAL HAIR 
Winter coil dried, per ton ... 
Summer coil dried, per ton ... 60.00@ 65.00 
Cattle switches, per piece ... 3%@5 
Winter processed, gray, Ib. .... 22 
Summer processed, gray, Ib. 124%@131, 


*1.00@ 135.00 


n—nominal, a-—uasked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Sept. 14, 1955 





An improvement in activity was 
registered late last week, with prices 
steady to firm. Several tanks of edible 
tallow sold at 8%c and 8%%c, Chicago 
basis. Bleachable fancy tallow traded 
at 7c, prime at 7%c and special 
tallow at 7c, Chicago. Bleachable 
fancy tallow sold at 7%c and 8c, de- 
livered New York, product consid- 
cred. Choice white grease, all hog, 
sold at 85%c, c.a.f. East. 

Later offerings were priced at 8%4c. 
A few tanks of not all hog choice 
white grease traded at 7%4c, Chicago. 
Yellow grease sold at 642@6%c, c.a.f. 
Chicago, the latter price on low acid 
material. B-white grease was bid at 
7c, Chicago, but without reported ac- 
tion. 

No material change pricewise, at 
the start of the new week. The mar- 
ket was extremely quiet on Monday. 
Several tanks of bleachable fancy tal- 
low, regular production, sold at 7%c, 
c.a.f, East. Sellers asked 8c, f.o.b. 
River on edible tallow, with bids of 
8tac, Chicago basis. Prime tallow sold 


at 75éc, c.a.f. Avondale, from a favor- 
able freight point. No. 2 tallow traded 
at 6c, same destination, September- 
October shipment. Yellow grease, reg- 
ular production, sold at 7c, delivered 
New York. Sellers asked fractionally 
higher on low acid material. 

On Tuesday, a few tanks of all hog 
choice white grease sold at 8%c, c.af. 
New York. Several tanks of bleachable 
fancy tallow traded at 7¥ec and No. 
1 tallow at 6c, all c.a.f. Chicago. 
Edible tallow sold within the quoted 
range of 8%@8%4c, Chicago basis. 
Additional tanks of bleachable fancy 
tallow, regular production, sold at 
T%ec, c.a.f. East. A couple of tanks 
of yellow grease, also regular pro- 
duction, sold at 6%c, Chicago; 6%%c 
was indicated on low acid material. 
A few tanks of hard body bleachable 
fancy tallow moved at 8c, delivered 
East. 

Midweek trade was moderate with 
the market mostly steady. Bleachable 
fancy tallow sold at 7'2c, special tal- 
low, 6%@T7c; No. 1 tallow, 642@65%e; 
and yellow grease at 6%c, all Chi- 
cago. Additional tanks of all hog 
choice white grease sold at 8%4c, Chi- 
cago basis. A few more tanks of reg- 








r 


DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


v¥ Daily Pick-ups and Prompt Removal of All inedible Material, Including 
Hides and Calf Skins and Cracklings 


v Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


‘ 








Phone: YArds 7-3000 





Phone: WArwick 8-7400 


| CHICAGO | | DETROIT | | CLEVELAND : | CINCINNATI BUFFALO | 
4201 Se. Ashland P.O. Box 3329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

Iinois Dearborn, Michigan Cleveland 9, Ohio i 


Phone: ONtario 1-9000 


Ohio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New York 
Phone: Flimore 0655 





y, 
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THE NATIONAL PROVISIONER 
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ONER 








ular production bleachable fancy tal- 
low sold at 7%c delivered New York. 


TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%@8%c; origi- 
nal fancy tallow, 7%4c; bleachable 
fancy tallow, 7'c; prime tallow, 7%c; 
special tallow, 7c; No. 1 tallow, 64@ 


6°sc; and No. 2 tallow, 6c. 
GREASES: Wednesday’s quota- 


tions: not all hog choice white grease, 
7%4c; B-white grease, 7c; yellow 
grease, 6¥2c; house grease, 6%c; and 
brown grease, 5%4c. The all hog 
choice white grease was quoted at 
834c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Sept. 14, 1955 
Dried blood was quoted Wednes- 
day at $5.25@5.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.10@1.15 per protein 
unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 9, 1955 








Bent: 2.0. RE 20b 13.15b 13.24h 
Oct, ‘ 1 13.12b 13.24b 
Dec, 13.14b 13.24 
Jan, 13.138b 13.2%b 
Mar. 13.15b 13.23b 
May 13.16 13.19)) 
July 13.16 13.21b 
Sales: 
MONDAY, SEPT. 12, 1955 
Sept. ... 13.10b 13.15 13.06 13.00) 18.15b 
Oct. 2... 13.10b 13.15 13.15 13.08b 13.12b 
Dee, .... 13.14b 13.20 13.08 13.11 13.14 
, ee | eee re 13.05b 13.13b 
Mar. .... 13.20b 13.20 13.08 13.10b 13.15b 
May .... 13.18b 13.14 13.10 13.13 13.16 
July .... 13.15b 13.15 13.15 13.09b 13.16 


Sales: 107 lots. 
TUESDAY, SEPT. 13, 1955 


Sept. ... 12.95b 12.98 
Oct. .... 13.00b 13.02 
Dee. .... 13.04b 13.05 
ieee: RRA 
Mar. .... 13.03b 13.10 
May .... 13.02b 13.10 
July .... 13.05b 13.10 


Sales: 137 lots. 


WEDNESDAY, SEPT. 14, 1955 











Sept. ... 12.85b 12.98 12.90 13.00b 12.86% 
Met. .... 12.92b 13.08 12.97 13.03b 12.88b 
Dee. .... 18.01-03 13.04 13.00 13.07b 12.95 
Jan. .... 13.00b ; 13.06 12.90% 
Mar, ...- 13:08 13.05 13.09b 12.96 
May .... 13.05 13.07 3 is) 13.08b 12.95 
July .... 18.05b 13.11 13.05 13.11 12.95 
Sales: 147 lots, 
VEGETABLE OILS 
Wednesday, Sept. 14, 1955 
Crude cottonseed oil, carlots, f.o0.b. 
WEES Chcsve ses ccnrieseee eh eens 10%b 
BOGINOERE ok ccc ieee sundse sues 10% @11pd 
NE -iais-2.0 bae.e a's 10% @10%n 
Corn oil in tanks, wpd 
Peanut oil. f.o.b. 174n 
Soybean oil, f.o.b. mills ......... 10% pd 
Coconut oil, f.o.b. Pacific Coast .... 101%4b 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 
WU sixsc ew whia ale Cac eeraierscaene 1%@ 1% 
OLEOMARGARINE 
Wednesday, Sept. 14, 1955 
White domestic vegetable .................- 26 
ps ee ere er eee 28 
Pele COIN NES icin vn cintoecseveeeacuanes 24 
Water CRurmed PRStIF oc icikiice dass tessaes cles 23 
OLEO OILS 
(F.0.B. Chicago) 


Prime oleo stearine (slack barrels)... 
Extra oleo oil (drums) 


~ pd—paid. n- 


Lb. 
9K@ 9% 
14 


nominal. b—bid. a—asked. 
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HIDES AND SKINS 





Hide prices advance ‘2c to lc in 
heavy trading on Tuesday—The 50- 
Ib, average small packer hides sold 
at lle and 11%%c for choice quality 
in the Midwest—Country 50-Ib. av- 
erage straight locker butchers offered 
at 8%ec without action—No. 1 shear- 
ling; and fall clips sold higher late 
last week. 


CHICAGO 


PACKER HIDES: There was good 
buying interest for all selections of 
hides at steady levels Monday, but 
no sales were made early in the day. 
Later trading of butt-branded steers 
developed, and 11'2c was paid. 

On Tuesday, a large volume of 
hides were traded with prices ad- 
vancing Yc to a full le on light na- 
tive steers. In early activity, River 
light native steers sold at 14%c and 
Northerns brought 15c. Later, River 
light native steers traded at 15ce. 
Heavy native steers sold at 14%c for 
Rivers and Chicagos and Milwaukees 
brought 15c. Butt-branded steers con- 
tinued to trade at 11%2c, as did heavy 
Texas steers. Colorados brought lle. 

Heavy native cows sold at 13c for 
all points. Light native cows sold at 
13c for Northerns and 14c for Rivers, 
with intimations that 13%c would be 
paid for Chicago production. Branded 
cows sold at lle for Northerns and 
11%c was paid for Southwesterns. 

With most transactions out of the 
way Tuesday, little action developed 
in the hide market early midweek. 
Light native cows, however, sold 
13%c for Chicagos. A few light na- 
tive river steers traded at 1l5c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market gained strength, a possible re- 
sult of the advance in prices in the 
big packer hide market. The curtail- 
ing of labor difficulties at eastern 
tanneries was also a contributing fac- 
tor. Some 50-lb. average small packer 
hides sold at lle in the Midwest, 
with 11'4c for very good quality con- 
sisting mostly of steers. Little action 
was reported on the 60-lb. average 
in the Midwest, with offerings priced 
at 10c and 10%c finding buyers in- 
different. The market for Southwest- 
ern small packer hides was fairly 
strong, but sellers were trading split 
weights which made it difficult to 
quote an all-weight market. The 
country hide market continued slow, 
with 50-Ib. straight locker butchers 
offered at 8c, unsold. Renderers 
were nominally quoted at 7c. 


CALFSKINS AND KIPSKINS: 
The calfskin market recouped losses 
experienced in trading last week, and 
Northern light calf sold at 52%c, 
while Northern heavies sold at 47}4c. 
Some Milwaukee heavy calf report- 
edly sold at 45c. 

SHEEPSKINS: Late last week, a 
car of No, 1 shearlings, with fall clips 
included, sold at 2.75 and 3.25, 
spectively. Sales were slow to de- 
velop this week, however. The No. 
2 shearlings were quoted at 1.65 
and the No. 3’s at .55, both nominal 
quotations. Full wool dry pelts were 
unchanged from the previous week 
at 22c to 24c paid for small lots. 
Pickled skins unchanged at 9.25 for 
lambs and 10.00 to 10.50 on sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 






Week —— Cor. Week 
Sept. 14, 19 1954 

Hvy. Nat. steers ..... 144%@15n 1s @12%n 
Lie... MeOt.. Bteere «20.6 Sn 13 
Hivy. Tex. steers ..... 11%n 9% 
er 15n 12n 
Butt brnd. steers 11%n 9% 
Col, steers .. . lin 
Branded cows ........ 11 @11%n 10 @10% 


Hvy. Nat. cows 





a a ee 13. @14n 13 
Rls DEE ociethode sca 9% 8 @ Stan 
Branded bulls ......... 8%n 7 @ Tn 
Calfskins, 
ROR, AROSE gc ames 47% 80n 
10/QOWR © 6. sien ; 52% 35n 
Kips, Nor., nat., 15/25. 27%n 231n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 914%4@10n 8 


@ &Mon 
OP TS i i wen pkecteeen 11 


@i1% 10 @10%n 
SMALL PACKER SKINS 


Calfskins, all wts. -35h @40n 18 @20n 
Kips, all wts. ents @21n 14 @15n 
SHEEPSKINS 
Packer shearlings, 
IS cdeacancreun dan 2.75n 2.50 
Dry MUN, cheudigt os aen 22@ 24n 26@29n 
Horsehides, Untrim. ...7.50@7.75n 8.00 


N.Y. HIDE FUTURES 


FRIDAY, SEPT. 9, 1955 
Open High Low 


Close 
Oct. ...10.85b 10,83 10.78 10.82 
Jan. ...11.42b 11.40 11.40 11.40b- 42a 
Apr. ... 11.95b 11.90 11.90 11.90b- 92a 
July .. 11.45b Fe rae 12.40b- h2a 
Oct. ... 12.90b 12.90b- 9ha 
Jan, ... 13.95b 


13.30b- 35a 
Sales: 21 lots. 


MONDAY, SEPT. 12, 1955 





Oct. .... Jam 10.72 10.70 76a 
SGM, - 24s Bee 11.32 11,32 35a 
Apr. .. 11.75b . ~ 89a 
July ... 12.25b 40a 
Oct. ... 12.75b aes aad 12.80b- 10a 
Jan - 13.15b 13.15 13.15 1 3. 20b- = 30a 


Sales: 23 lots. 
TUESDAY, SEPT. ss 1955 


Oct. ...10.70b 11.25 10.4 10.95b- 98b 
Jan, ...11.30b 11.85 IL st 11.55b- 58a 
Apr. ...11.80b 12.35 12.05 12.05 

July ... 12.30b aeee eae 12.54b- 57a 
i be ane wake 13.00b- 08a 
Jan, ... 13.25 13.48 13.48 13.40b- 50a 


Sales: 75 ote, 
WEDNESDAY, SEPT. 14, 1955 








Oct. ...10.90b 11,02 11.00 11.04b- OG6a 
Jan. ...11.60b 11.63 11.60 11.63 

Apr. ... 12.10b sane awe 12.15b- 18a 

July ... 12.55b 12.63b- 70a 

Oct. ... 13.05b eee sone 13.12b- 18a 

Jan, ... 13.45b ae bern 13.52b- Oda 

Sales: 17 lots. 
THURSDAY, SEPT. 15, 1955 

Oct. ... 11.03b 11.10 11.05 11.00b- Ola 
- 11.65b = 11.65 11.61 11.61 

6.0 Se wie eewe 12.13b- 14a 

July ... 12.63b aie wate 12.63b- 66a 

Oct. ... 13.10b inate ee 13.12b- 16a 

Jan. ... 13.48b 13.48 13.48 13.45b- 55a 


Sales: 27 lots. 
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MODEL 1200 | 
AUTOMATIC 
CHECKWEIGHER 


OVER-WEIGHT LINE 
CORRECT WEIGHT LINE 


ee ee 
| fa SHORT WEIGHT LINE 


Checks Wiener Packages 
... Saves time and over-weights | 


| 
Time consuming individual weighing of each package 


is eliminated when you install SELECTROL. Many 
packers using this machine in connection with EXACT 
WEIGHT Sausage Stuffer Scales report great savings 

in product and time. The sausage stuffer scale controls | 
strand weight so that more packages are within toler- | 
ance weight. By combining the two a greater percent- | 
age of your packages meet the correct weight and 
require no further handling. 


SELECTROL operates at speeds up to 100 per minute. 
Many users have proved savings of thousands of dol- 
lars can be effected in a short period. Write for com- 
plete details on SELECTROL and EXACT WEIGHT 


Sausage Stuffer Scale. 


Sales and Service Coast to Coast 


Lxack\Weilglnt 


Better quality control FS, l 
Better cost control C4 E63 
THE EXACT WEIGHT SCALE COMPANY | 


| 


915 W. Fifth Avenue, Columbus 8, Ohio 


In Canada: P. O. Box 179, Station S, Toronto 18, Ont. 


| 
| 


SELECTROL jf 





in name... 


high grade in fact! 








JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 
year's subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. 


[-] Check is enclosed 


(| Please mail me your invoice 
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Street Address 





City Zone State 





Company 





Title or Position 
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LIVESTOCK MARKETS ...Weekly Review 





Mexico Considers Smaller 
Cattle, Beef Export Quotas 


A study is now being made by the 
Mexican Ministry of Agriculture to 
determine next vear's c: ttle and beef 
export quotas. Indications are that 
the quota will probably be lower 
than in 1955. Drought has seriously 
affected cattle in some northern dis- 
tricts. It is reported that during the 
past few months a relatively large 
number of calves and cows were 
slaughtered and this will decrease 


the availability of cattle for export 
next vear, 
Total exports of Ive cattle from 


the reopening of the United States 
border on January 1, 1955, to the 
end of June 1955, totaled 206,816 
head. in addition, 14,000,000 Ibs. o! 
beef was exported, of which 9,000.- 
000 Ibs. was chilled beef shipped to 
the U. S. and the remainder in the 
form of frozen carcasses to The 
Netherlands, Chile, Greece, Germany, 
and Puerto Rico. At present, only a 
few packing plants are operating an! 
their output is relatively small. 


Grand National Livestock 
Premiums Total $88,235 


With the approach of the October 
1 deadline for entries, the livestock 
division of the Grand National Live- 
stock Exposition, Horse Show and 
Rodeo is looking forward to one o! 
its greatest presentations in vears, it 


was announced by Porter Sesnon, 
President. 

The Grand National, combi ation 
of one of the nation’s premier “Big 


Six” livestock expositions, will be held 
at the San Francisco Cow Palace 
October 28 to November 6. 

In the livestock division, total pre 
miums of $88,255 are being offered. 


SALABLE LIVESTOCK AT 
12 MARKETS IN AUG. 


Ang., 1955 Aug., 154 





CATTLE 

Chicago dglere Se; 220,307 207 184 
Cincinnati .. * 21,885 20,672 
cans, ; 74,204 TA,287 
Fort Worth . 62,578 
Indianapolis .... : 45,060 
Kansas City fs ‘ 127,763 
Oklahoma City 84,141 
Omaha .... F 221,868 197, $65 
St. Joseph 82,144 69,096 
St. Louis NSY fe ‘ 90,363 92.155 
Sioux City . 121,885 120,481 
S. St. Paul 7 <0 100,954 108,357 

Totals 1,253,242 1,233 307 


Chicago 
Cincinnati 
Denver 
Fort) Worth 
Indianapolis. 









Kansas City 19.854 
Oklahoma City 14,933 
Omaha nets 6,378 
St. Joseph 7. 165 
St. Louis NSY 27,427 
Sioux City. - 5507 
em Ot, Pua... 27,823 

Totals 150,750 

HOGS 

Chicago 173,064 140,849 
Cincinnati 82,093 72,169 
Denver ... “es 11,440 12,862 
Fort Worth . 13,731 9,076 
Indianapolis. 260,494 222,248 
Kansas City 39,980 36,235 
Oklahoma City 14, 799 11,015 
re 118,530 
St. Joseph. ants 79,708 
St. Louis NSY 206, 92 oF 173,945 
Mioux Clits... 95,486 93,273 
S. Bt. Peed ..ccs 200,642 177,072 

Totals eu 1,382,215 1,146,982 


SHEEP 
Chicago .. $, 322 
Cincinnati. 





9,980 

Denver. 293 
Fort Worth 30,417 
Indianapolis 26.484 
Kansas City. 25,873 
Oklahoma City .... 6,839 
IONE cee anea is 16,329 
St. Joseph .... 19,198 
St. Louis NSY 26,304 
Sioux City “ ‘ 24.857 
S. St. Paul . 29,997 47 588 
Totals 389, 767 408 388 


INTERIOR IOWA, S. MINN. 

Receipts of hogs and sheep at in- 
terior markets, compared, as reporied 
by the USDA: 


Hogs Sheep 
August) 1955 1,195,000 142,900 
July 1955 915,000 119,100 
August 1954 1,011,500 136,100 


August Chicago Cattle, Hog 
Prices Lowest in Ten Years 


Cattle and hog prices to packers 
on the Chicago market in August were 
the lowest for the month in te. vears, 
while lambs averaged somewhat 
higher than last year, figures com- 
piled by livestock marketing inter- 
ests indicated. Cattle, hog and lamb 
prices were also below those for July. 

Top steers in August brought 
$25.25, the bulk averaging $22.25 
compared with $26 and $22.45 in 
July and $27 and $23.85 last year. 
The next lower August steer prices 
were $18 and $16.25, top and aver- 
age, respectively, in 1945. Hog prices 
declined sharply in August to $17.60 
and $15.30 from $21 and $16.30 in 
July. Top hogs in August 1954 sold 
at $24, the run averaging $20.65. 
Not since the $14.75 and $14.50 
recorded for 1945 have hogs been 
lower in price than this year. 

On the sheep market, lambs de- 
clined to $23.50 and $21.25 in August 
from $24.50 and $21.75, top and 
average for July. For August 1954 
top lambs cost $23 and the average, 
$19.80. 

Total receipts of cattle at about 
222,000 head were the largest for 
the month since the livestock liquida- 
tion days of 1936. 


HOG WEIGHTS AND COSTS 
Average costs and weights of bar- 
rows and gilts at eight markets during 


August, 1955, with comparisons: 
BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 
Aug. Aug. Aug. Aug. 
1955 195 es 1955 1954 
Chicago ..... $16.31 y 220 218 
Kansas € ity : 16.38 213 210 
Omaha ... 143.44 200 211 
St. Louis Nat'l 
Stock Yards .... 1.41 207 208 
St. Joseph ..... 16.46 207 206 
a ee eee 16.37 204 202 
Sioux City Ress 16.48 214 215 
Indianapolis . none none 212 
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KNOWLEDGE”: 
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“LOCATION 


LAFAYETTE, IND. 
We have the best of all of these to serve you! 
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KENNET T-MURRAY 
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CUT COSTS — 
KEEP QUALITY HIGH WITH 


| Tietotin 


THE PERFECT ALBUMIN BINDER 


19 VESTRY ST.,NEW YORK 13 WOrth 4.5682 @ 98 TYCOS DR.. TORONTO, CANADA RUssell 1-0751 
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LIVESTOCK PRICES AT LEADING MARKETS 


































































































‘ . ‘ Supplies of livestock at the (jj. 
Livestock prices at five western markets on Tuesday, REPORTS cago Union Stockyards for cura 
. . . " P ~ ON y and comparative periods: 
? ere J sultural Marketing Special reports to THE NATION- 4"? a 
Sept. 13, ate reported by the Agriculturs : © AL PROVISIONER, showing _ the RECEIPTS pA 
Service, Livestock Division, as follows: number of livestock’ slaughtered at Cattle Calves Hogs Shee ys re 
13 centers for the week ended Sept. 8.. 3,008 354 12,481 2,858 sision 
L. N.S. Yds. Chicago Kansas City Omaha St. Paul Sept. 10, 1955 compared: Sept. 9.. 2.007 330 6.199 8% 
HOGS (Includes Bulk of Sal es): CATTLE Sept. 10.. 477 114 2,185 8 
BARROWS & GILTS: Week Cor, Sept. 13.240 iene See 
U.S. No. 1-3: ; inded Prev. Week rh: 3% 18000 300 12.000 2 hogs : 
120-140 Ibs..$13.75-15.25 None qtd. None qtd. None qtd. None atd. Sept. 10 Week 1954 ow. . ‘ ’ . - «) Other 
140-160 Ibs.. 14.75-16.00 None qtd. None qtd. None qtd. 7 25- 15.7 “4 Chicagot .. 3,797 26,781 23,808 fae 80 48,000 1,100 33,500 8,30 Tot 
160-180 Ibs... 15.75-16.50 $15.00-16.25 $15.00-16.50 $15.00-16.00 | 15.50-16.50 Kan, Citys . 17,781 17°148 19.402 ywit™,-. 48-008 1.100 $8,000 SAR se: 
180-200 Ibs.. 16.25-17.00 16.00-17.00 16.25-17.00 15.75-16.50 16. 00-1735 Omaha*t .. 29,808 30,207 22,720 y," SE0"50'435 j'965 37°715 7701 
200-220 Ibs.. 16.75 “17-25 16.50-17.00 16.25-17.00 16.50-16.85 16.00-17.25 EB St’ Louist 10476 10715 11812 X¥:_ 880-50,435 1,265 37,715. 7, 
220-240 Ibs.. 16.75-17.25 16.65-17.00 16.25-17.00 16.50-16.85 16.00-17.25 i cent... Tee Se ie ae 1248 
240-270 Ibs.. 16.50-17. 00 16.75-17.00 16.75-17.00 16.50-16.85 16.00-17.25 Sioux Cityt . 9,495 10:884 7,061 on ‘luding 400 cattle, 4,800 b Armo 
270-300 Ibs... None qtd. 16.25-16.85 None qtd. 16.00-16.50 16.00-17. Wichita*t 5,131 5,722 5,001 an im 300 * map aieadt i ° ackeutl Swift 
300-330 Ibs.. None qtd. None qtd. None qtd. 16.00-16.50 15.50-1 New York & and <,< sheep ¢ pi . Hunt 
330-360 Ibs.. None qtd. None qtd. None qtd. 16.00-16.50 15.50 Jer. City+. 11,671 18,543 10,115 SHIPMENTS Heil 
Medium: fn £ P Okla. City*t 10,661 12,451 14,785 Sept. 8.. 2.749 55 2.488 388 Krey 
160-220 Ibs... None qtd. None qtd. Nonegqtd. 14.50-16.50 None qtd. Cineinnati§ . 5,522 5.153 5,072 < “4 o" 3'958 13 1191 18 ¥ 
wneere: Denvert ... 13, 342 14,517 10,933 Pp | Sos. Span ‘ ner 
SOWS St. Pault .. 15,825 18,057 14.896 Sept. 10.. 200 ... | 208 im 
Choice : | Milwaukeet . 3,632 3,812 3.740 ‘Sept. 12.. 7,000 1,000 1 | To 
270-300 = Ibs... Pind 16. 00 15.75-16.00 15.50-16.00 Siwis Sept. | 4,000 ioe SCG 200 
300-330 Ibs... 15.00-15.75 15.50-15.75 Totals ....155.591 181.418 161.541 ‘Sept, 14.. 8,000... 1,000 309 
330-360 Ibs... : 14.50-15.25 14.50-15.50 Week so 
360-400 Ibs.. 14.25-16.00 13.75-14.75 14.00-15.00 far . -19,000 as 4,000 1,500 
400-450 Ibs.. 13.75-14.50 13.00-14.50 13.25-14.00 13.00-14.00 Chieagot . 31,983 Wk. ago.14,926 80 2,054 1,149 Arm 
450-550 Ibs... 12.75-14.00 None qtd. 13.00-13.50 wens qtd. Kan. Cityt. 9.585 10,457 Yr, ago.18,339 172 1,734 2,301 Cuda 
Medium: Omaha*t ... 40, 296 44.514 ai aha er = re swif 
250-500 Ibs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. E. St. Louist 25,483 26,627 ago 17,907 45 1,625 3038 Wils 
St. Josepht. 18, 48 ; 
SLAUGHTER CATTLE & CALVES: Sioux Cityf. |.. 18.488 SEPTEMBER RECEIPTS al 
STEERS: | Wichita*t 9,358 9,696 1955 1954 O'Ne 
Prime: | New York & ( oe ae rien ™, aoe 90,6888 Neb. 
: er. City 3.195 51,15 RIVER ca scetas 5.9! ‘ ap 
700- 900 None qtd. — are. None ye None =. | ome’ Sites: oS 7 aan 5 ees 91. aoe an a = 
ii ae 2ece % | Cincinnatif . 15,796 17,891 Sheep 23,643 16,060) Hof 
a Denvert .... 5 5,048 Rot! 
a 22. | St. Paul ".> 33/617 33,340 ie: an Rot! 
: ilw 6, 4 9 Ge e ms 
700- 900 21.00-22.50 |  Milwaukeet. 4.054 4,192 Cattle ........ 44,527 39.164 om 
900-1100 21.50-2 | ia VPRO ET Scie wh iaees 2,406 5, 
1100-1300 5 22.0 Totals ....245,008 280,228 SWGSD  scietee es 5,179 4.75 Oth 
1300-1500 21.00-23.25 21.50-23.00 SHEEP T 
Good: | Chicagot ... 4.925 4.165 
700- 900 Ibs.. 19.00-21.00 20.00-21.50 Kan. Cityt. 3.682 3.996 CHICAGO HOG PURCHASES 
900-1100 Ibs... 19.00-21.50 20.00-21.50 Omaha*t ... 12.201 13.768 Supplies of hogs purchased at Chi- 
1100-1300 Ibs.. 19.00-21.50 19.50-21.00 | F. St. Louist 4,153 3,803 cago, week ended Wed.,, Sept. 14: Ben 
Commercial, | St. Josepht . Aa 6,228 Week Week Swi 
all wts. .. 15.00-18.50 15.50-19.00 14.00-18.50 16.00-19.00 15.00-20.00 Sioux Cityt. 3,761 3.131 ¢ ended ended} Wij 
74218 | Wichita*t a 1,276 590 Sept. 14 Sept.7 
Utility, New York & oth 
all wts. 12.00-15.00 13.00-15.50 11.50-14.00 12.50-16.00 12.00-15.00 ee eee v Pa ee Packers’ purch. .. 36,916 25,285 8 Oth 
Jer, City?. 48.668 47.656 35.804 Shippers’ purch 7,403 4,658 
HEIFERS: Okla, City*t 3.617 276 SE a eS ne 
Ritene « Cincinnati§.. 1,104 836 oldie. eek 44.319 29.943 
600- 800 Ibs.. 23.00-23.75 None qtd. None qtd. None qtd, None qtd. = ya he "baa 8 7a 
800-1000 Ibs.. 23.00-24.00 22.50-24.00 22.75-23.75 21.75-23.75 21.50-23.50 oe oa 3,84 5.78! 
Choice: : al Milwaukeet . 969 1.204 LIVESTOCK PRICES Art 
600- 800 Ibs.. 21.00-23.00 20.50-22.50 19.25-21.75 21.00-22.00 Totals 7 4a7 a6 8.C 
800-1000 Ibs.. 21.00-23.00 20.50-22.50 19.75-22.25 21.50-22.50 otals .107,437 104,976 101.880 AT LOS ANGELES c 
Good: | *Cattle and calves. ices pai ives ce Sw 
500- 700 Ibs.. 18.00-21.00 18.50-20.50 17.00-21.00 17.00-19.25 20.00-21.00 | +Federally inspected slaughter. Prices paid for livestock Bui 
700- 900 Ibs... 18.00-21.00 18.75-20.75 17.50-21.25  17.00-19.75 20.00-21.00 | ineInding directs. at Los Angeles on Wednes-§ tt 
Commercial, | - ahieendenioe sales for local slaugh- ee ; 
all wts. 14.00-18.00 14,00-18.75 18.50-17.50 13.50-17.00 14.50-19.00 | te om ical ee day, Sept. 14, were report- 
Utility, | ockyards receipts for local eee i able be- 
all Wts. .. 11.00-14.00 11.50-14.00 10.50-13.50 11.00-13.50 13.00-14.50 | Slaughter, including directs. = as shown in the able be 
. < OW: a 
COWS: CANADIAN KILL ee i 
Commercial, ieshiee CATTLE: - _ 
all wts. 11.50-13.00 11.50-13.00 10.75-12.50 11.00-13.50 12.00-13.¢ 4 Steers, ch. & pr. None ytd. u 
Utility, Inspected slaughter in Steers, gd. & ch, ..$21.50 only Do 
all wts, 10.00-11.50 10.25-11.50 9.00-10.75 9.25-11.00 10.00-12.00 Canada for week ended Steers, — & gd. = wena > 
Can. & cut., ‘ E elfers, good ...... 
all wts, 7.00-10.00 8.00-11.00 7.50 9.00 7.50- 9.25 8.00- 9.50 | September 3: ee ee ee i o0ep18.80 - 
BULLS (Yrls. Excl) All Weights: Ai Cows, can. & cut. .. 9.00@12.00 - 
SS ae 12.00 13.00-14.50 None qtd. 11.50-12.75 13.00-15.00 Sek 8 | koe Bulls, util. & com’l. 14.50@17.00 § % 
C eenmerc jal . 13. 00. 14.00 14.50-15.50 12.50-13.50 12 13.75 13.00-15.00 1955 1954 CALVES: 
Utility ..... 12.00-13.00 13.50-14.50 11.00-13.00 14.00-15.00 CATTLE ’ Good & choice ....$18.50@19.50 
Cutter ...... 10.00-12.00  11.50-13.50 10.00-11.00 13.00-14.00 Sekistieiies wibaamer’ ecm — Gomi Laeeond oc... 16.50@18.50 
‘stern Cang -. 16,087 V. 68 ‘ 
VEALERS, All Weights: Eastern Canada... 18:997 15-779 Cull & util. ....... 14.00@17.00 
Ch, & pr..... 22.00-27.00 23.00-25.00 18.00-21.00 16.00-18.00 22.00-24.00 HOGS: : sf Ar 
Com'l & gd.. 17.00-22.00 16.00-22.00 13.00-18.00 12.00-16.00 20.00-22.00 TOURS | ice vnc's RRCORS 31,470 Le S. 1-3, —— Rect ty WwW 
ws, 290/365 ..... 2. 714,50 
CALVES (500 Lbs. Down): : HOGS a or 
Ch. & pr.... 16.00-19.00 17.00-21.00 16.50-18.50 15.00-18.00 17.00-20.00 Western Canada... 34,981 30.449 oa a Woes ce 
Com’ & gd.. 13.00-16. 4 13.00-17.00 12.00-16.50 11.50-15.00 13.00-17.00 Eastern Canada... 53.595 47.126 Good & choice ...... None qtd. 
SHEEP & LAMBS: cet eee ee 87.876 77.575 en 
LAMBS: All-hog carcasses LIVESTOCK RECEIPTS di 
. 20.25 20.25-! ar s P Ras erated. oo. cs ss 93.903 85.964 
Ch. & pr.... 19.00-20.25 20.25-22.00 19.00-19.75 20.00-21.00 19.50-20.00 ie 06 : 9 cets 
Gd. & pr... 17,50-19.00 19.25-22.00 17.50-19.00 19.00-20.00 18.00-19.50 SHEEP Receipts at 20 market 
i Western Canada... 5,417 5084 for the week ended Friday 
EWES (Shorn): 2 2 ew 7 eae Eastern Canada... 12,005 13.500 : i = 
Gd. & ch.... 4.00- 5.00 4.25- 5.50 4.25- 5.25 4.00- 4.75 4.50- 5.50 Se t. 9 with comparisons: OC 
Cull & util,. 2.50- 4.00 3.00- 4.25 2.50- 4.25  3.00- 4.00 2.58- 4.50 rt eee 17.422 18.584 = 8 
"NOTE: All Omaha and St. Paul quotati f Monday, September 12 ’ a ee 
NOTE: maha and St, Paul quotations as o onday, September 12, Week to 
and N.S. Yards cattle and sheep prices of same date. NEW YORK RECEIPTS date 274,000 328,000 142,000 A 
R Pes f ° Previous & 
eceipts of salable live- “Week 316,000 392,000 141,000 ; 
LEADING PACKERS specify: AIR.O-CHE K stock at Jersey City and "Smt"... ooo as0.c00 199.0008 fi 
valve with ; > York P 1955 0 
ieeeat folwen toc” 41st st., New York market date 10,025,000 14, 508,000 5,743,000 
for week ended Sept. 10: 1954 to i 
date 10,479,000 12,659,000 5,538,000 
Cattle Calves axel — 
Salable 153 («134 
Total (Inc. PACIFIC COAST LIVESTOCK; , 
ee 3,284 18,378 20,213 Receipts at leading Pacific Coast § § 
aciie ee. 36 9 74 Markets, week ended Sept. 8: ( 
Total (Ine. ; ‘i Cattle Calves Hogs Sheep } 
lirects) ..6,277 5,359 22,152 13,747 Los Ang. ...5,650 625 800 
AIR-WAY PUMP & EQUIPMENT CO., 4601 W. Themas St., Chicage 51, Ill Log thtumine «; se Bf P 
*Including hogs at 31st St. San Fran, 975 150 575 2,575 
‘ 
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ESTOCK 


; at the Qh) 
3 for curren 


Hogs a 


33,500 
20,726 
37,715 
s- 12,61 
, 4,800 hee 
*. Di ickers, 
=) 
2,433 38 
1,191 1% 
268 ul 
1,000 
2,000 2 
1,000 300 
4,000 
2,054 
1,734 2'301 
1,625 53 
SEIPTS 
1954 
90,688 
4,231 
101,457 
16,060 
‘MENTS 


RCHASES 


ased at Chi- 
..» Sept. 14: 


ek Week 
ed ended 
.14 Sept.7 
16 25,285 
03 4, 658 


19 29,94 3 


RICES 
ELES 
livestock 
Wednes- 
‘e report- 
able be- 


None ytd. 


4, 50@ 17.00 
L8.50@ 19.50 
16.50@ 18.50 
14. 00@ 17.00 


[8.00@ 18,25 
12.00@ 14.50 


Yone gtd. 


CEIPTS 
markets 
| Friday 
parisons: 
; Sheep 
0 142,000 
0 141,000 
0 188,000 
0 5,743,000 
0 5,538,000 
/ESTOCK 


cific Coast 
pt. 8 
Hogs Sheep 
800 60 
1,585 3,540 
575 2,575 


SIONER 








PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, September 10, 1955, 
as reported to The National Pro- 
yisioner: 

CHICAGO 

Armour, 5,824 hogs; Wilson, 
hogs: Shippers, 5,946 hogs; 
Others, 16,717 hogs. 

Totals: 23,797 cattle, 891 calves, 
92.565 hogs, and 4,925 sheep. 


E. 8ST. LOUIS 


4,078 
and 





Cattle Calves Hogs Sheep 
Armour.. 2,995 774 6,041 2,224 
Swift . 3,908 2,269 9.764 1929 
Hunter . 530 2,361 
Heil ae 2,532 
Krey ... 4,785 
laclede . aya 
Luer eee re : 
Totals. 7,433 8,043 25,483 4,153 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 7,931 5,873 1,148 
Gudahy - 3,612 5,375 1,774 
Swift 5 5,111 2,806 
Wilson 4,317 2.102 
Am. Stores. 906 
Cornhusker. 979 
O'Neill ... 744 
Neb. Beef... 795 
Bagle ..... 66 
Gr. Omaha. 854 
Hoffman ace 
Rothschild . 1,263 
MUM co ccswe 680 
Kingan ... 1,134 
Merchants . 145 ae 
Others .... 1,395 6,934 
Totals ...29,705 27,610 7,830 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,973 771 2,454 1,870 
Swift . 4,116 927 3,284 1,797 
Wilson 1,465 coe SO vos 
Butchers. 6,790 61 624 15 
Others 628 ooo Agaae i 
Totals .15,972 1,759 9,585 3.682 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 4,299 13 6,918 1,206 
nO. Dr. 
| PA Fs a een 
Swift .. 2,501 3,803 2,893 
Butchers. 588 ee ae + 
Others 10,440 10 7,584 1,082 
Totals .20,204 23 18,305 5,131 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,533 504 3,045 : 
Kansas . 697 see aa 
Dunn ... 132 aia 
Dold ... 1038 1,013 
Sunflower. 54 ce 
Pioneer . 64 
Excel ... 526 7 
Armour. . 108 ome Pat 626 
Swift. ae are wit 444 
Others" - 1,309 ve 215 356 
Totals. 4,521 504 4,278) 1,426 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 2,401 282 879 159 
Wilson . 2,419 405 1,025 380 
Others . 2,709 383 1,247 0 
Totals* 7,528 1,080 3,151 539 
*Do not include 1,435 cattle, 618 


calves, 5,579 hogs and 3,078 sheep 
direct to packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 


Armour. . 110 4 59 
Cudahy . 19 31 one 
Swift .. 314 oe 
Wilson . 132 a Per 
United 728 4 194 
Atlas .. 687 : ee> 
Gr. West. 385 
Acme 337 
Com'1 330 
Ideal - . ae ac ae 
Others . 1,755 329 431 
Totals. 5,071 368 684 
DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,656 84 ... 10,740 
Swift . 1,469 2 2,634 9,162 
Cudahy 920 137 a 
Wilson . 709 een coo, Gee 
Others . 7,919 1,618 1,618 614 


Totals .12.673 2,043 6,369 26,823 


SEPTEMBER 17, 1955 


MIBWAUKEE 


Cattle Calves Hogs Sheep 


Packers . 910 4,219 3,920 754 
Butchers. 2,729 1,719 134 241 
Totals. 3,639 5,988 4,054 995 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall... ees ozs 535 
Schlachter 275 14 we are 
Others . 4.627 908 16,542 1,467 
Totals. 4,902 922 16,542 2.002 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour... 6.376 2,799 14,500 2,3 
Bartusch 1,166 oes 
Rifkin .. 800 22 
Superior... 1,732 ne ree ood 
Swift 5.741 2.087 19,117 4.517 
Others 1.483 1.698 6.740 1.902 
Totals.17.308 6.556 40.357 8.744 
FORT WORTH 
Cattle Calves Hoes Sheep 
Armour.. 1,702 1,796 681 2.856 
Swift .. 1,788 1,239 1,143 2,302 
Rl. Bon 44% 6 226 F 
City ® 244 1 
Rosenthal 45 2 
Totals. “4,229 3,124 2.050 BA 58 


TOTAL PACKER PURCHASES 


Same 

Week end. Prev. week 

Sept. 10 week 1954 

Cattle ...156.975 .178.639 162.052 
Hogs ....191,028 220.487 193,813 
Sheep . 71,408 62,399 69,199 


CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 14— 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Hogs, U.S. No. 1-3: 
160-180 Ibs. ........ $12.75@14. = 


VEG We... 6 ceo os 14.50@16.5 

240-300 Ibs. ........ 14.80@16. pel 

300-400 Ibs. ........ 14.20@15.65 
Sows: 


270-260 Ths. 
400-550 Ths. 


Corn Belt hog receipts 
were reported as follows bv 
the U. S. Department of 


O@15.65 
Lat .. 11.25€@13.6° 





Agriculture: 
This Last Last 
week week year 
est. actual actual 
Sept. 8...60,000 f 87,500 
Sept. 9...51,000 53,000 59,000 
Sept. 10...56,500 33,000 45,000 
Sept. 12...65,000 Holiday 84,000 
Sept. 13...56,000 000 = =26.000 
Sept. 14...60,000 62,000 45.000 


BUFFALO LIVESTOCK 


Receipts of livestock at 
Buffalo in August totaled 
18.620 cattle, 5,931 calves, 
4,581 hogs and 29,949 
sheep, according to a U.S. 
Department of Agriculture 
report. Shipments for the 
period were 11,544 cattle, 
1,454 calves, 1,328 hogs 
and 23,343 sheen, leaving 
7,076, 4,477. 3.253 and 
6,606 head of the same 
classes of livestock respec- 
tively, for local slaughter. 








| 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
Sept. 10, 1955, was reported by the U. S. Department of 
Agriculture as follows: 









Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ .... 11,671 13,353 48,195 48,668 
Baltimore, Philadelphia ......... 8, 1N0 1,188 21,238 2,225 
Cincinnati, Cleveland, Detroit, 
PII ag 5.4 Ware: «asa dade é.xerm 1, 463 6,987 
ee ee eer eee 24,778 6,774 
St. Paul-Viis. Areas? § : 
St. Louis Area* 
ORE Carer Peeecrn errr 
ad SP ae 
po ee 
lowa-So. Minnesota* 241,747 35.461 
Louisville, Evansville, Nashville, Not 
IN Ns seria d Wa bcmaetnlees 36,791 Available 
Georgia-Alabama Areas® ......... be a on 
St. ma Wichita, Oklahoma 
CS ish Rea eRe Kin «anh sc epee 33,097 10,867 
Ft. Worth, Dallas, San Antonio 11,344 15,292 
Denver, Ogden, Salt Lake City 9,535 29,278 
Los Angeles, San Francisco Are 25,352 
Portland, Seattle, Spokane 11,162 





GRAND TORAUN casicccsesss 
Totals previous week 





105, 064 850,088 
115,478 897,905 





Totals same week 1954 .......2 271,368 117,131 781,033 212) 768 

1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis 
3Includes St. Louis National Stockyards, E. St. Louis, Il., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading pared in 
Canada during the week ended Sept. 3, compared with 
the same time 1954, was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B! Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1954 

Toronto ..... — 50 $20.50 $23.00 27.00 $18.82 $22.65 
Montreal ... 21.00 22.80 27.50 18.50 19.60 
Winnipeg 19.00 18.25 21.87 24.75 18.68 20.50 
Calgary 18.73 20.40 18.11 26.37 17.65 18.55 
Edmonton 19.50 19.00 19.00 26.75 17.75 18.50 
Lethbridge 19.00 19.40 sha 26.25 17.25 18.00 
Pr. Albert 18.45 17.75 17.40 23.50 15.90 18.75 
Moose Jaw .. 18.25 18.50 17.00 \ 23.50 17.00 17.00 
Saskatoon ... 18.50 18.00 18.25 23.50 23.75 16.40 18.00 
Regina ..... 18.70 17.25 17.5 23.50 23.50 inn 19.50 
Vancouver ... 18.65 20.00 17.0 19.70 nee 29.27 19.50 ere 


*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockvards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, Alabama and _ Jacksonville, 
Florida during the week ended Sept. 9: 

Cattle Calves Hogs 
WG CM tee Oc er xnccwactens detanun ts 4,129 1,873 14,607 
Week previous (five days) aietin ee Cibala.</trais aie ae 1,259 11,394 
Corresponding week last year ................ 3,892 1,747 8,543 





LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 14, were report- 
ed as follows: 


BALTIMORE 

LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Sept. 14, were as follows: 








CATTLE: 

CATTLE: Steers, ch. & pr. . None qtd. 
Steers, ch. & pr....$21.50@24.00 Steers, good ....... None qtd. 
Steers, choice ...... 21.50@23.00 Steers, com’l ...... $17.00@18.00 
Steers, good ....... 18.50@21.50 Heifers, gd. & ch... None qtd. 
Steers, commercial.. 14.50@18.00 Heifers, com’l & gd. 17.00@19.00 
Heifers, choice .... 20.00@22.00 Cows, util. & com’l. 11.50@13.50 
Heifers, good ...... 17.00@19.00 Cows, can, & cut. .. 8.00@10.50 
Heifers, com'l .... 14.50@16.50 : 

Cows, util. & com’l. 10.00@12.50 Bulls, cut. & util. .. None qtd. 

Cows, can, & cut. 8.00@ 9.50 VEALERS: 

Bulls, util. & com’l. 12.50@14.00 *hofe . in = 

Bulls, good ........ 11.00@11.50 Choice & prime .. ..$26.00@28.00 
HOGS: Good & choice ..... 23.00@ 26.00 

at Ute. & comet ...... 5 a 

U.S. 1-8, 190/200 ..$15.75@16.! = ors 13.00@19.00 

U.S. 1-3, 200/210 .. 16.25@16. HOGS: 

U.S. 1-3, 210/220 .. 16.25@16.8% U.S. 1-3, 180/280... .$17.50@17.75 

U.8. 1-8, 220/250 |. 16.25@16.85 Sowa, 400/down ... 14,80@18.00 

Sows, 350/dn. ..... 14.50@16.00 : ia a i ho 

LAMBS: LAMBS: 

Good & prime ...... 19.00@ 20.00 Good & prime ..... None qtd. 
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WETROPOLITA 


FATS, OILS & SYRUPS CO., INC. 


137 12TH STREET . 


Ginest Quality 


SPECIALIZING IN FATS FROM CHICAGO AREA 


TO SOUTHEAST 


Oleo Oils 
Soya Bean Oil 


Pure Lard and 


Daily or weekly Deliveries made at your convenience. 
Fleet of 16 stainless steel tanks are always at your service! 


For Quotations 
CALL 1 


JERSEY CITY, NEW JERSEY 


Coconut Oil 
Cottonseed Salad Oil 
Edible Tallow 


Fully or partially Hydrogenated and/or Deodorized. 
Oils are processed exclusively through Girdler equipment. 


( Jersey City Telephone: ne F. 2-3232 
New York Telephone: 
Jersey City Teletype: 





unit. 
All 


Fats and 


h 2-7778 
JERSEY. int 114 





“CHIP ICE 


We lease and sell lce Making 
Machinery to produce Chip 
Ice for processing operations 
for Car Icing— Poultry - Meats 
- Sea Food - Vegetables and 
the Fruit Packing Industries. 
Capacities 2 to 50 tons per 


Write or wire for representative to call— 


no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. 
CHICAGO 36, 


Phone HEmlock 4-0500 
ILL. 








CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; a iditional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Uniess 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Advertisements 


Specifically Instructed Otherwise, All Classified 


ill Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER-SALES MANAGER 
Age 44. Competent, experienced in all phases of 
packinghouse operations. At present top man in 
plant killing hogs, beef and veal, turning out 
approximately 100,000 pounds of sausage items per 
week. Can furnish top references and give reason 
for desiring change. 
W-348, THE NATIONAL PROVISIONER 


15 W. Huron 8t. Chicago 10, Ill. 





CURING & PACKAGING EXPERT 
Age 37. 18 years’ 
curing and packaging department for medium size 
packer Can furnish best of references, 
good reason for desiring change W-347, 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Il 


experience 





MIME STUDY 
perience in 
cost 

visory 
will be 
relocate 
ER, 15 W. 


ENGINEER: 
time study, methods, 
estimating, material handling, 
or staff qualifications. 
furnished to any 
W-349, THE 
Huron St 


Young, 7 years’ ex- 
plant layout, 
ete. Super- 
Complete resume 
interested party. Will 
NATIONAL PROVISION- 
, Chicago 10, Ill 


CASING MAN: 
manufacturing, 
Overseas experience 
Available at once. W- 
VISIONER, 18 E. 


experience. Expert in 
. distributing, selling. 
ropean importers, etc. 
THE NATIONAL PRO- 
New York 17, N.Y. 


All round 
organizing 


350, 
41st St. 


HOG-BEEF CASING MAN 
ence. Can perform any operation on hog or beef 
casings Wi go anywhere W-351, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Tl. 


With practical experi- 





SALES MANAGER 
ty sales and 
location W- 
ER, 15 W 


Proven record of sales, 
administrative ability. 
357, THE NATIONAL PROVISION 
Huron St., Chicago 10, Ill 


special 


60 





| 
Heavy 
as supervisor of | 


| usage 
| initiative to get the job done. 
* | after 
| VISIONER, 


| tering, 


|; BEEF 


Prefer Florida | 


MEAT PACKING EXECUTIVE 
Former Vice President large Meat Packing Com- 
pany, twenty-five years’ experience in all lines 
large and small plants, including Branch Houses. 
Thoroughly familiar with new techniques, cost 
control, manufacturing methods, labor contracts, 
Excellent relationship with MIB. 
W-356, THE NATIONAL PROVISIONER 

15 W. Huron St. a 10, Ill. 





INDUSTRIAL ENGINEER 


experience in time study, 


incentives, 
processing, packaging, 


modern 
plants. Proven ability to establish 


profitable 
materials and _ labor. 


of Energetic, with 


30 days. W-305, 


15 W. 


THE NATIONAL 
Huron St., 


PRO- 
Chicago 10, 





MANAGER-SUPERINTENDENT: Experienced, 
slaugh- | 


large and small plants. Practical, efficient, 
cutting, sausage, canning, curing, render- 
ing etc. Excellent references. W-278, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





MANAGER-SUPERINTENDENT: 40 years of age 
with 20 years’ experience in rendering business. 
Proven ability in all phases from soliciting, plant 
operation, yields and buying and selling of all 
by-products. W-333, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, IIL. 


hotel, restaurant and 
with wide experience in sales, 
purchasing, finance. Comprehensive 
gained from successful management 
resumé, write to W-334, THE 
VISIONER, 15 W. Huron St., 


MANAGER: In_ jobbing, 
institutional field 
For 
PRO- 
Ill. 


jobs. 
NATIONAL 
Chicago 10, 





MAN: Interested in relocating, 
Over 25 years’ experience, sales, 
All rail stock. Clean profitable 
small operation. Able to 
W-348, THE NATIONAL 
Huron St., Chicago 10, Ill 


will move. 
grading, boning. 
record, big or 
take complete charge. 
PROVISIONER, 15 W. 


management con- | 
trols and production supervision. Large and small | 


Age 36. Available | 
In. | 


| VISIONER, 
| WANTED: 
| opportunity 


| replying, please state age, 
| ried or single. 


knowledge | 


DISTRICT SALES MANAGER 
Progressive mid-wéstern full line packer with con- 
sumer accepted manufactured line wants aggres- 
sive, experienced man to further develop sales in 
the metropolitan New York area. He must be cap- 
able of further training and directing our present 
sales personnel and expand sales territories. Must 
have working knowledge of merchandising, sales 
promotion, and trade following. 

State complete qualifications, experience and sal- 
ary expected. Advancement commensurate with 
progress, 

W-359, THE NATIONAL PROVISIONER 
15 Ww. W. Huron St. Chicago 10, ml. 


"CHIEF ENGINEER—MASTER MECHANIC 
For medium size packinghouse, One with 
nd construction experience preferred. i 
——s and salary desired in s 
-344, THB NATIONAL iain ices a 

| tem St., Chicago 10, Ill 





15 W 


EXPERIENCED SALES MANAGER: 
supervising sales force of progressive full line 
meat packer located in the southwest. Excellent 
opportunity for an aggressive, alert man. Furnish 
full particulars as toe age. past exnerience. ete, 
in letter to Box W-345, THE NATIONAL PRO- 
15 W. Huron St., Chicago 10, Il. 


Capable of 


ixperienced hide man to manage hide 
and wool house located in the west. An excellent 
is offered to the right man. When 
experience and if mar- 
Write to Box W-328, THE NA- 


TIONAL PROVISIONER, 15 W. Huron St., Chi- 


| cago 10, Tl 


ALERT SALESMAN WANTED — 


| Leading meat packer in Western New York wants 
| young, 


aggressive, experienced salesman with 
proven record to sell well-advertised line of pack- 
aged and fresh meat products. Right man can 
work into salesmanager’s job. Write in detail 
about experience, give references and state salary 
expected. 
W-338, THE NATIONAL PROVISIONER 

18 E. 41st St., New York 17, N. ¥. 


THE NATIONAL PROVISIONER 
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